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Beep guns for parrot poachers 


MARTY LOOKS TO 
STOP ABDUCTORS 
IN THEIR TRACKS 

By Dana Rubinstein 

The Brooklyn Papers 

The poaching of Brooklyn’s wild monk parrots 
from their perches on neighborhood streets has been 
ruffling the feathers of bird-lovers for months, and 
now, the borough’s parrot-owner-in-chief is taking 
matters into his own . . . er . . . talons. 

“It’s just reprehensible to me that anyone would try to 
poach the parrots,” Borough President Markowitz told The 
Brooklyn Papers. “They’re abusing these beautiful little 
creatures.” 

His sympathy for the green-feathered birds is not surpris- 
ing — he’s the proud owner of a talking five-year-old 
African gray parrot named Beep, whose vocabulary in- 
cludes “words” like “fughedaboutit.” 

“I have some feelings about parrots,” acknowledged 
Markowitz. 

Local environmentalists are cautiously optimistic that, 
with Markowitz on board, something can be done to quell 
the poaching. 

“If a little bit of money is thrown at this, and a lot of 
people get together, potentially we could address the prob- 
lem,” said Sandi Franklin, the executive director of the 
Brooklyn Center for Urban Ecology. 

See PARROTS DISAPPEARING on page 14 



A baby parrot (left) and its mom in Greenwood Cemetery this past May. According to bird watchers, the 
local birds (by way of JFK airport) have been disappearing because of poaching. 


AND IT'S ALL LEGAL! 


Myrtle tower 
tops out 
above limits 

By Ariella Cohen 

The Brooklyn Papers 

A glitzy tower now in the works for 
Downtown Brooklyn will be even 
larger than its 400-foot-tall neighbors, 
thanks to a city subsidy to builders of 
affordable housing. 

Developer Donald Capoccia, of BFC Part- 
ners, unveiled plans this week to build 48 
units of affordable housing on the eastern 
edge of Fort Greene in exchange for a zoning 
bonus that will allow him to build bigger than 
would be permitted otherwise on the Down- 
town site at Myrtle Avenue near Prince Street 
and Flatbush Avenue Extension. 

His Flatbush Avenue tower, one block 
south of the Manhattan Bridge, will soar 40 
stories and include 240 condos, 48 of which 
will be reserved for moderate-income resi- 

Affordable housing advocates have said 
that this inclusionary bonus promotes class 
segregation by allowing developers to receive 
valuable air rights at a luxury site while build- 
ing the affordable housing elsewhere within 
the Community Board. 

See TOWER on page 14 



Scarano uses sleight 
of hand, plywood to 
beat zoning laws 


By Dana Rubinstein 

The Brooklyn Papers 

Brooklyn architect Robert 
Scarano is the consummate 
survivor. 

The city’s investigation into his 
eyebrow-raising building prac- 
tices — which led him to surren- 
der the right to certify his own 
buildings in August — may have 
crimped his style, but it hasn’t 
stopped him from turning a profit. 

“The Washington” in Prospect 
Heights, Scarano’s chichi seven- 
story, 45-unit building on Washing- 
ton and Underhill avenues, is nearly 
sold out, even though some of the 
apartments have been jury-rigged to 
reduce total square footage and 
meet city zoning requirements. 

By order of the Department of 
Buildings, Scarano has converted 
a number of the building’s high- 
ceilinged rooms into five-foot-tall 
crawl spaces with the installation 
of plywood platforms. (So-called 
“mezzanines” under five feet tall 


don’t have to be included in the 
building’s overall square footage.) 

The result, said one potential 
buyer, is an awkward, unusable 
space in an otherwise luxurious 
building that boasts a Zen garden 
and private gym. 

“Imagine you can’t walk into a 
room, but instead have to hop 
onto a platform,” he said. ‘Tm 
six feet tall and would slam my 
head against the ceiling.” 

Roslyn Huebener, of Aguayo 
and Huebener Realty, which is 
brokering the condo sales, told 
The Brooklyn Papers that the 
apartments have been selling like 
hotcakes — or like apartments 
that don’t have odd plywood 
structures in the bedroom. 

“There aren’t many left,” said 
Huebener. “The apartments sold 
immediately and quickly. Are 
they desirable? Absolutely.” 

The mostly two-bedroom ap- 
artments have sold for between 
$500,000 and $700,000, she said. 
See SCARANO on page 14 


STATE OKs 

RATNER’S 

‘IMPACT’ 


Critics cry foul 


By Ariella Cohen 

The Brooklyn Papers 


Racing to give their approval to 
Bruce Ratner’s Atlantic Yards 
mega-development before Gov. 
George Pataki leaves office Dec. 31, 
state officials have approved the 
project’s final environmental impact 
statement. 

The document approved 
on Wednesday by the Em- 
pire State Development 
Corporation outlined an 
eight-million-square-foot 
development — a project 4 
that is the same size as 1 
the first plan unveiled by 
Forest City Ratner in 2004, 
but 8-percent smaller than 
the plan put forth in a draft 
impact study this summer. 

The changes made nearly 
mirror those recommended by 
the City Planning Commission at the 
close of the public comment period in 
September. 

“The state heard the voice of [city of- 
ficials],” said Jasper Goldman, a 
spokesman for the Municipal Arts Soci- 
ety. “But no one else seems to have 
been listened to — especially not the 
communities that called for better-de- 
signed open space, a workable traffic 



plan, a bigger reduction in scale and 
more affordable housing.” 

Lending credence to Goldman’s 
complaints is another document re- 
leased this week by Atlantic Yards Re- 
port blogger Norman Oder. The docu- 
ment, a chart presented by the developer 
to City Planning in January, laid out re- 
ductions in scale and building size 
nearly identical to those in the 
final impact study, indicating 
that the developer himself 
suggested the changes that 
the city and the state later 
recommended and ap- 
| W* proved. 

7 MT “We’ ve been played,” 
said Oder, who obtained 
the document through a 
Freedom of Information 
Act request. 

Such meetings between 
developers and the city’s plan- 
;rs are routine, according to 
Ron Shiffman, a former City Plan- 
ning Commissioner. “But typical does- 
n’t mean healthy,” he said. 

Shiffman said that the reductions in 
scale appeared to bear no relation to the 
financial necessities of the project, cre- 
ating questions about how much smaller 
the project could be while still remain- 
ing economically feasible. 

See RATNER on page 14 



U-Bet it’s good I 


Borough President Markowitz serves up an authentic egg cream to Mets- 
great John Franco at last week's grand opening of the Times Square lo- 
cation of the Brooklyn Diner, a second borough-themed eatery in ex- 
Brooklynite Shelly Fireman's mini-chain. 


In P'Slope, may the 
Schwarz be with you 

FAO toys considers Brooklyn digs 


By Dana Rubinstein 

The Brooklyn Papers 

Park Slope’s pampered tykes might 
soon have one more reason to love life in 
Brooklyn. FAO Schwarz — toy store and 
child magnet since 1862 — said this week 
it might open a satellite shop in the Slope. 

CEO Edward Schmults told Crain’s New 
York Business that the company is considering 
opening two offshoots of its Fifth Avenue behe- 
moth in places like Union Square and Park Slope. 

The unexpected announcement sent shivers 


down the spine of the local toy shop sector. 

“It would impact all of the smaller shops,” 
said Karin Schaefer, owner of Acom: A Brook- 
lyn Toy Shop, on Atlantic Avenue between 
Smith and Hoyt streets. 

“What people like about Brooklyn is that 
they can shop at tittle boutique specialty stores 
where they know the owners.” 

It’s also not clear that Park Slope’s famously 
progressive parents would welcome the big- 
time toy retailer. 

Joseph Segitia, who frequently toy shops for 
See SCHWARZ on page 14 



The original Fratelli Ravioli at Union and Court streets in Carroll Gardens. 


Oh, brother! 

Court Street institution 
Fratelli Ravioli closes 


By Christie Rizk 

for The Brooklyn Papers 

Fratelli Ravioli, family pasta 
business and Brooklyn insti- 
tution renowned for fresh 
pastas and homemade sauces, 
died last week of acute fran- 
chise failure. It was 28 years old. 

A Court Street fixture since 
1978, the Mom-and-Pop ravioli 
business was started by Raymond 
Vivola and his wife Josephine. 


Soon, the store was turning out 
more than a dozen different kinds 
of ravioli, and was being called “A 
taste of the neighborhood.” 

“It was a neighborhood success 
story,” said Larry Vivola, Ray- 
mond’s son, who took over the 
business in 1990 with his brother, 
Christian. 

The business’s stunning success 
led the brothers Vivola to move the 
company headquarters to a produc- 
tion facility in Red Hook, and be- 
See RAVIOLI on page U 



Developer David Walentas says he would 
like to see a mom and pop drug store at 
the corner of Front and Washington. 


In land of Walentas, Mom & Pop are still king 


T hat damn Starbucks still 

bums at David Walentas. The Star- 
bucks is on the comer of Main Street 
and Front Street, in the heart of DUMBO. 
DUMBO, as in Walentasville. 

Walentas controls close to 75 percent of 
this former industrial neighborhood that he 
started buying up piece-by-piece decades 
ago — but he doesn’t own the new condo 
building that rented its ground floor to the 
caffiend from Seattle. 

‘1 hate that Starbucks,” Walentas told me 
just the other day, even though the joint has 
been open for more than a year. 

“We already have the DUMBO General 
Store [which sells a similarly expensive, but 
far-superior, brew, in a quirky, uncorporate 


| ANGLE 


way] and the Coffee Box [another caffeine 
dealer two blocks away],” Walentas said of 
his tenants. “We don’t need that Starbucks.” 

Like the summertime weather (“it’s not 
the heat, it’s the humidity”), Walentas’s 
problem with Starbucks could be boiled 
down to this: “It’s not the competition, it’s 
the ubiquity.” And David Walentas doesn’t 
tike chain stores. 

And that’s why he’s inviting — begging, 
actually — a suitably entrepreneurial Mom- 


and-Pop to come to DUMBO and open a 
pharmacy. Despite DUMBO’s nearly 10,000 
residents and workers, the closest place to get 
a prescription filled is in Brooklyn Heights. 

"Duane Reade would love to come in 
here, but we won’t have them,” Walentas 
said. “They’d pay whatever we ask, but we 
don’t need another place that sells Cokes 
and chips. We need a real pharmacy where 
they know you.” 

Love him or hate him, you at least have to 
appreciate Walentas tor vision. He’s been 
criticized for owning too much of DUMBO, 
and running the neighborhood in a manner 
that suggests that he, well, runs the neighbor- 
hood, but other developers are only interest- 
ed in getting a high-paying tenant for a single 


ground-floor retail space 
in a single building — 
and not caring if there’s 
two of the exact same 
stores within three blocks. 

"Most landlords own a 
building, they don’t own 
a neighborhood,” he said. 

“I’m not a do-gooder. I 
want to increase the value 
of the entire neighbor- David Walentas 
hood, not just one space.” 

As such, he’ll take far-below-market rate 
for the vacant space, knowing fully well 
that the better the mix of stores — a mix 
that currently includes the upscale Jacques 
Torres chocolate shop and Almondine bak- 



ery, an old-style hardware store, and a won- 
derfully blue-collar pizzeria and bagel store 
— the more money he’ll get for his condos 
and the better the neighborhood will retain 

And who needs another bank? 

“Chase wanted to open in one of my 
buildings,” Walentas said. “I said, ‘We al- 
ready have a bank [Sovereign], so why do 
we need another?” 

It’s too early to say whether Mom-and- 
Pop will answer Walentas’s call. Even with 
a reduced rent, it’s still not easy for sole 
proprietors to branch out. 

“Opening your own business is a real 
struggle every day,” said Robert Poltina, 
See ANGLE on page 14 







"V\le cannot direct the wind, 

but we can adjust the sails." 


Chanie Schwartz 


J CERTIFIED I 
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Financial / |nsuranceAssessment / Retirement Planning 

Dlanninn / College Funding /Budgeting -Gifting 

riannmg /Asset Allocation / Estate Planning 

Services /Cashflow Analysis / Wealth Accumulation 

295 Madison Avenue, NYC Call 212-661-5190 

ave5tedinterest@verizon.net FREE CONSULTATION! 


Certified Financial Planner" 


Heights Vision 
Center 

1 32 Montague St. 
Brooklyn Heights 
(718) 852-1149 


Have you seen us lately? 

• Eye Exams 

• Designer Frames 

• Contact Lenses 

• Children's Frames 

• Sunglasses 

• Sports Glasses 
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DNA fingers 
suspect in 
’04 burgles 

By Lilo H. Stainton 

The Brooklyn Papers 

Cue the theme music — it’s time for “CSI: DUMBO.” 

Police at the 84th Precinct used a two-year-old bloody tissue 
to nail a repeat burglar with a preference for an office building 
in DUMBO. 

Kenneth Hayes, 45, may spend the next 13 years in jail on 
multiple burglary and larceny charges thanks to the blood- 
stained tissue — saturated with his DNA — that he dropped 
when he broke into a film and video production company on 
Washington Street between Front and Water streets in 2004. He 
was arraigned on Nov. 2 on multiple counts of burglarly, larce- 
ny and criminal tresspass, according to the Brooklyn DA’s of- 

Tm really happy that they found him,” said Angela Milner, 
an artist who works in the building, praising the police effort. A 
burglary attempt at her third-floor studio this fall helped police 
charge Hayes with a string of break-ins in the building. 

The critical evidence 

JL I was collected on July 7, 
VI W I 2004, by Officer Ruben 

Ferreria, then a member of 

the Evidence Collection Team for the precincts in northern Brook- 
lyn, and analyzed through the police department’s Bio-Track pro- 
gram, which uses DNA evidence to help solve burglaries and other 
property crimes. 

“It’s an alternative to fingerprints,” explained Lieutenant 
Chris Cordes, head of the Brooklyn North Evidence Collection 
Team, and Ferreria’s former supervisor. Ferreria has since left 
the department to work for a private DNA-testing lab. 

Bio-Track began as a pilot program in Queens, in 2003. For 
years, DNA evidence has been used to solve murders, rapes and 
serious assaults — but not for burglaries. 

“The next natural step was to apply this amazing crime-solv- 
ing tool to other crimes,” Queens District Attorney Richard A. 
Brown wrote in his October 2006. 

Brooklyn precincts can now collect the DNA evidence and 
compare it against a state database. 

Ferreria found the DNA link while investigating the theft of 
more than $15,700 in high-end computers and cameras from a 
film and video-production company with a suite of offices on the 
second floor of the DUMBO building. 

When someone made a failed attempt to break into Milner’s 
studio sometime between Sept. 29 and Oct. 23, she didn’t think 
much of it. “I’m an artist. What is he going to steal?” she said. 
“I wasn't even going to report it.” 

Luckily, she did. 

The address on her report caught the eye of Sgt. Michael 
Gutierrez, head of the Crime Analysis division at the 84th 
Precinct. He asked his team to review the pattern of crimes in 
the building. 

Police at the 84th Precinct found the perfect suspect had just 
been arrested. Detectives had cuffed Hayes on Oct. 27, 2006, af- 
ter he was connected to the bloody tissue from 2004. 

“He probably tried to get into my studio two years ago,” she 
said, when told Hayes had been linked to a string of break-ins. 

Back in 2004, a graphic designer on the fourth floor lost her 
computer — with many weeks of work on a magazine layout in- 
side — to a burglar, Milner recalled. 

In recent years, cops have logged more than a half-dozen 
break-ins at the restored warehouse that houses a mix of artists, 
Internet start-ups, importer-exporters and other small businesses. 


Steiner Studios ’ 
second birthday 

Steiner Studios cel- 
ebrated its second 
year making movies 
in Fort Greene's 
Brooklyn Navy Yards 
last week with danc- 
ing — and not all of 
it was rated "PG." 

The flashy gala 
brought together the 
borough's bright- 
eyed scenesters with 
its more buttoned- 
up players — in- 
cluding Navy Yards 
advocate Council- 
man David Yassky 
(D-Brooklyn Heights) 

— who glammed it 
up with go-go dan- 
cers dressed in pink 
feathers, boas, tall 
boots and not much 
else. When asked 
about the steamy 
entertainers, a spokeswoman for Steiner Studios shrugged 
them off as tradition. "They were scantily-clad last year as 
well," said Erin Schaal. In its second year of operation, the 
Steiner stages produced several Hollywood releases. The 
newest Made in Brooklyn film to hit the theaters is "Fur: 
An Imaginary Portrait of Diane Arbus," shot at the studio 
and released last week. Before that the studio hosted 
"The Producers" and Brooklynite Spike Lee's latest flick, 
"Inside Man." — Arietta Cohen 
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SOVEREIGN BANK 
ATMs ARE NOW IN 

CVS/Pharmacy 


‘Do two errands in one trip.” 


Imran Kahn 

Sovereign Bank, Brooklyn 


Want to make your banking even more convenient? 

Now you’ll find ATMs from Sovereign Bank right inside 
your local CVS pharmacy. So you can spend less time 
for errands and more time for you. 

f Sovereign Bank' 

'^America’s Neighborhood Bank' 


1.877.S0V.BANK sovereignbank.ci 
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Steiner Studios’ 
second birthday 


New Branch Now Open: 

5423 8th Avenue 
8th Ave & 55th Street 
Brooklyn, NY 11220 
718.435.0639 

Chase is proud to join your neighborhood and make better banking 
more convenient than ever. 

YOUR CHOICE. YOUR CHASE © 

© 2006 JPMorgan Chase Bank, N.A. Member FDIC 


Steiner Studios cel- 
ebrated its second 
year making movies 
in Fort Greene's 
Brooklyn Navy Yards 
last week with danc- 
ing — and not all of 
it was rated "PG." 

The flashy gala 
brought together the 
borough's bright- 
eyed scenesters with 
its more buttoned- 
up players — in- 
cluding Navy Yards 
advocate Council- 
man David Yassky 
(D-Brooklyn Heights) 

— who glammed it 
up with go-go dan- 
cers dressed in pink 
feathers, boas, tall 
boots and not much 
else. When asked 
about the steamy 
entertainers, a spokeswoman for Steiner Studios shrugged 
them off as tradition. "They were scantily-clad last year as 
well," said Erin Schaal. In its second year of operation, the 
Steiner stages produced several Hollywood releases. The 
newest Made in Brooklyn film to hit the theaters is "Fur: 
An Imaginary Portrait of Diane Arbus," shot at the studio 
and released last week. Before that the studio hosted 
"The Producers" and Brooklynite Spike Lee's latest flick, 
"Inside Man." — Ariella Cohen 
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Use EPIC and Medicare Drug Coverage 
Together to Save More! 


EPIC, New York State's senior prescription plan, 
has been helping eligible seniors save money on 
their prescription medications for many years. 

Now, EPIC can be used together with Medicare 
Part D coverage to help you save even more on 
your prescription medications. Medicare also 
provides a special benefit for seniors with 
limited incomes and resources called Extra Help. 
It is not too late to receive this benefit and EPIC 
can help you apply. 


To learn more, 
call 1-800-332-3742 


(TTY: 1-800-290-9138), 

or mail the coupon below to: 
EPIC 

P.0. Box 15018 
Albany, NY 12212 

| Yes, I’m interested in saving money on my prescription drugs, i 
■ Please send me a free EPIC brochure. 

i Name 

i Address 

City 
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FROM THE WORLD'S FAVORITE MUSICAL INSTRUMENT STORE 
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Ibanez RG350NDX Electric Guitar (White) 

The RG350DX gets a facelift with a maple 
fingerboard plus striking black inlays and hardware. A Sam Ash Exclusive! 

IRG350MDW List: $533.32 • Save-. $133.33! 

^~roove 
XJD ercussion 



Groove Percussion G1045 Children’s Drum Set 

The 1045 Junior Drum Set is a smaller-sized, complete kit for that 
little rocker in your life! Gi 045 xxxx List: $399.00 • save: $200! 


FAMOUS FOR DISCOUNTS SINCE 1924! 

Brooklyn Manhattan 

2600 Flatbush Ave. 1 60 W 48th Street 

(718) 951-3888 (212) 719-2299 

www.samashmusic.com 



Steiner Studios* 
second birthday 

Steiner Studios cel- 
ebrated its second 
year making movies 
in Fort Greene's 
Brooklyn Navy Yards 
last week with danc- 
ing — and not all of 
it was rated "PG." 

The flashy gala 
brought together the 
borough's bright- 
eyed scenesters with 
its more buttoned- 
up players — includ- 
ing Navy Yards ad- 
vocate Councilman 
David Yassky (D- 
Brooklyn Heights) — 
who glammed it up 
with go-go dancers 
dressed in pink fea- 
thers, boas, tall boots 
and not much else. 

When asked about 
the steamy entertainers, a spokeswoman for Steiner Stu- 
dios shrugged them off as tradition. "They were scantily- 
clad last year as well," said Erin Schaal. In its second year 
of operation, the Steiner stages produced several Holly- 
wood releases. The newest Made in Brooklyn film to hit 
the theaters is "Fur: An Imaginary Portrait of Diane Ar- 
bus," shot at the studio and released last week. Before 
that the studio hosted "The Producers" and Brooklynite 
Spike Lee's latest flick, "Inside Man." — Ariella Cohen 
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ATMs ARE NOWIN 

CVS/ptennacy 


Do two errands in one trip” 


Imran Kahn 

Sovereign Bank, Brooklyn 


Want to make your banking even more convenient? 

Now you’ll find ATMs from Sovereign Bank right inside 
your local CVS pharmacy. So you can spend less time 
for errands and more time for you. 

t Sovereign Bank' 

'^America’s Neighborhood Bank 


1.877.S0V.BANK sovereignt 
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YIN YANG YOGA 

GRAND OPENING!! 


Relax, Restore, Renew 

15% Off Til 12/31/06! 

748 Myrtle Avenue 
. J Brooklyn, NY 11205 

(718) 875-2648 

www.yinyongyoso.com * info@yinyangyosa.com 


v j - burke talon 

192 Amity Street 

(between Court St. & Clinton St.) 


NEW ARRIVAL 

Anna Corinna "City Tote" 
Available in Black, Java, 
Blue, Tan & Plum 


shoes handbags jewelry accessories gifts 

www.BURKETALON.com 



Leave packages with us. 
And worries behind. 


As your neighborhood shipping center we offer many services in additic 
to packing and shipping. Stop in to find out what we can offer you. 

COPY SERVICE • OFFICE SUPPLIES 
FAX SERVICE • GIFT CARDS • BINDING LAMINATING 
PASSPORT PHOTOS • MAILBOX RENTALS 

COBBLE HILL VARIETY & AAAI LING CENTER 
495 Henry Street • (718) 852-8844 
Open 7 Days 'til 9pm 




Jabus Budding 
Corporation 

MASONRY SPECIALISTS 

Construction Financing Available 
Purchase • Home Improvement 
Debt Consolidation Loans 

Jim & Deborah Buscarello 
« 98 Van Dyke Street • (718) 852-5364 


Avenue of death may 
be street of darkness 


By Ariella Cohen 

The Brooklyn Papers 

Brooklyn’s Avenue of 
Death and Destruction 
might just get a little darker. 

The Brooklyn Papers has 
learned that the Department of 
Transportation [DOT] may up- 
root the Victorian-style light 
posts that line Atlantic Avenue 
if a local organization doesn’t 
settle a debt for repairs. 

The popular lamps, which 
supplement the avenue’s stan- 
dard streetlights, aren’t covered 
in the city’s general budget — 
forcing a local business organi- 
zation to pay the DOT for their 
maintenance. 

According to a source close 
to the conflict, the Atlantic Av- 
enue Local Development Cor- 
poration [LDC] and the DOT 
haven’t agreed on the fee — 
and no money has changed 
hands in half a decade. 

“This is a dispute and we are 
in negotiation,” LDC President 
Ian Kelley confirmed. 

A spokeswoman for the DOT 
agreed that a conflict did exist, 
but declined to answer e-mail 
questions regarding the dispute 
after citing DOT’S irritation over 
a Papers’ story last week that 
suggested the agency down- 
played the frequency of traffic 
accidents along the same strip. 

The tussle between the DOT 
and the LDC began when a 
contract for the care of the 
replica lights between Hicks 
Street and Third Avenue ex- 
pired six years ago, with some 
fees still unpaid after the funds 
the organization had raised to 
pay for the maintenance ran 
out, according to Candace Da- 
mon, a former president of the 
LDC who negotiated the origi- 
nal contract with the DOT. 

A new contract was never 
signed and the debt never re- 
solved, yet the LDC believes 
that the city should continue to 
maintain the lighting. 

“The money was all used to 
pay for the lamps and then the 
contract expired and there is no 
agreement over what is owed 
now or what the city must be 
doing to take care of the 
lamps,” Damon said. 

Damon also claimed that 80 
percent of the lamps are knock- 
offs of the historic knock-offs 
that the LDC requested and 
paid for nearly two decades 



That alone, she said, is 
enough to challenge the city’s 
contention that the group 
should pay at all for the lamps. 

Neither side will say how 
much money is in dispute. 

Meanwhile, storeowners are 
caught in the middle. Most say 
they don’t want to see the 
lamps replaced. 

“The period lighting adds to 
the charm,” said Rachel Lei- 
bowitz, the owner of Circa an- 
tiques near Pacific Street. 

Other advocates stressed the 
importance of extra lighting on 
the busy commercial route. 
Over the last 22 months, there 
have been 346 accidents wi thin 
the 10-block, lantern-lit stretch, 
J 1 The Papers reported last week. 


pj could plague the avenue, 
a “The lights make a big dif- 
jj- ference for pedestrians and their 
J, safety on a busy street that will 
| only get busier as the avenue’s 


This replica of a historical lamppost at Atlantic Avenue Atlantic Avenue Betterment As- 
and Bond Street appears in need of a paint job. sociation. 


Landlord kills super 
on trendy Vanderbilt 


By Ariella Cohen 

The Brooklyn Papers 

A clash between a Prospect 
Heights landlord and his bar- 
keeper tenant left a popular 
handyman dead last week. 

Police say George Martin, a 
father of two, was shot and 
killed on Nov. 8 by landlord 
Clement Calixte as the victim 
was helping tenant Alan Henry 
shut down his bar, Indigo Blu. 

The shooting came hours af- 
ter a judge in the city’s Housing 
Court issued an eviction order 
to Henry, whose bar is in the 
ground floor of the building at 
583 Vanderbilt Ave., near Dean 
Street, owned by Calixte. Ac- 
cording to published reports, 
Henry owed $19,000 in back 


owner of Tavern on Dean, a 
nearby restaurant frequented by 
all three men involved in the 
tragedy. 

“When you clear the smoke, 
a good man was killed for ab- 
solutely zero reason.” 

Calixte allegedly shot at Hen- 
ry before firing his .38-caliber 
handgun at Martin. 

The killing shocked Pierce 
who knew Calixte through his 
work with Community Board 8, 
local churches and the auxiliary 

“I saw him at community 
meetings and here in the restau- 
rant,” said Debbie Bicknese, 
owner of Beast, a trendy Van- 
derbilt Avenue restaurant. 

“I remember when the Indigo 
was being built, he would bless 
the building and write religious 
things on the scaffolding.” 
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Area murders rise 

The Nov. 8 killing brings the 
murder toll up to 19 so far this 
year in the 77th Precinct — 
more than double the number of 
killings over the same period in 
2005. The 88th Precinct, which 
includes Fort Greene and Clin- 
ton Hill, saw a similar spike in 
murder this year. 

‘Teople mistakenly think 
you can just put in some fabu- 
lous restaurants and expect the 
grit to disappear,” said Michelle 
Young-Cortes, a waitress at 
Soda, a restaurant and bar down 
the block from Indigo Blu Bar, 
where Martin was killed. 

“It’s a wakeup call for the 
hipsters and the hippies that 
moved in,” said Zuri Russell, 
“Don’t forget where you are.” 

“There is still poverty right 
around the comer,” Russell said. 
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Thor Equities wields its hammer in Coney 


By Ariella Cohen 

The Brooklyn Papers 

The battle for the Board- 
walk has begun. 

Coney Island’s biggest land- 
lord, developer Joe Sitt, took 
his first steps last week towards 
remaking the honky-tonk 
neighborhood into a glitzy Ve- 
gas-on-the Atlantic — and al- 
ready, the darts are flying with- 
in the tight-knit community of 
freaks, geeks, and other won- 
ders of human curiosity. 

The carnival conflict erupted 
when Sitt’s Thor Equities sent 
eviction notices to eight tenants 
who operate games, shops and 
amusement rides at a former 
dance hall known as the Hen- 
derson Building that the devel- 
oper plans to demolish to make 
way for a man entrance to his 
proposed $ 1.5-billion indoor 
water park, hotel, megaplex and 
retail development. 

The eviction notices hit the 
neighborhood like ammo from 
the Shoot-the-Freak game. 

Suddenly, longtime carnival 
colleagues were trashing the de- 
veloper — and each other — 
on the street and on Internet 
bulletin boards. 

“Coney Island never had 
much trust to begin with and 
now people are faced with losing 
their jobs. They get scared and 
start saying stuff,” said Jimmy 
Carchiolo, who will lose his bal- 
loon-racing booth on Dec. 31. 

Talk of who will be allowed 
to stay another season has been 
rampant since Sitt began nego- 
tiating with small property 
owners — many of whom had 
only “handshake” leases, a 
spokesman for the developer 
said — who operate businesses 
on his Sitt’s land along Surf Av- 
enue and the Boardwalk. 

“It’s hard to be forced out 
when you know other people 
get to stay,” Carchiolo said. 

The fallout from the evictions 
has even reached Dick Zigun, 
whose Coney Island USA runs 
the famed Circus Sideshow. Zi- 
gun is looking for new digs, but 
has made no deal with Thor. 
Critics say it’s a matter of time. 

“The time I’m an insider and 
my job is to get the best deal 
for Coney Island and Coney Is- 
land USA in the new Coney Is- 
land,” he told The Brooklyn 

That deal, however, has 
made Zigun — a Coney stal- 
wart — a target of those who 
accuse him of siding with de- 
velopers and stabbing his 
neighborhood sword-swallow- 
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"Anthony" (right) waits for customers in a basketball game stand at the corner of Stillwell 
Avenue and Bowery Street, while Dick Zigun (left) stands inside Coney Island USA, a mini- 
museum of Coney Island artifacts located on Surf and Stillwell avenues. Zigun has been pil- 
loried by old-timers, who say he has sold out. The Henderson building (below) is slated to 
i down. 
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ers in the back. 

A man identifying himself as 
“Coney Blowhard” even went 
on Zigun’s own Web site to 
slam the sideshow king for sell- 
ing out the very audience he 
created. 

“The artsy kids [wjon’t want 
to come to the new Coney Is- 
land, and then what?” he wrote. 
There were other similarly 
rude, highly personal posts. 

Even the game operators 
who will be able to stay, thanks 
to formal lease agreements, had 
spite to share. 

“[Thor Equities] says Coney 
Island is their pet project, but 
it’s my life,” said Cesar Rafel, 
who operates five games on 
Henderson Walk and lives near- 
by. 

“I own a small business, pay 
taxes and support my kids. All a 
new hotel or some shops is go- 
ing to do is turn me back into a 

In new renderings released 
this week, Sitt’s domain will be 
transformed by super-size street 
furniture styled after circus ele- 
phants and the mermaids that 
come out each year for Zigun’s 
trendy Mermaid Parade. 

“We want jaws to drop,” said 
the developer’s spokesman, Lee 
Silberstein. “This is going to be 
the largest expansion of the 
amusement district that Coney 
has ever seen. There will be 
jobs, restaurants at every price 
point, all kinds of retail, the wa- 
ter park, a hotel where people 
could hold trade shows.” 

But in order to turn a profit, 
the complex must be at least 
two million square feet and at- 
tract at least 13 million guests a 
year, Sitt told New York maga- 
zine last year. 

Few believe the transition 
from honky-tonk to high-rise 
will be easy. 

“Coney Island needs the new 
blood,” said Michael Sarrel, the 
owner of Ruby’s, a classic old- 
man bar that has been promised 
at least another year on the 
Boardwalk and a spot in the 



The latest Thor Equities vision for the Boardwalk in Coney Island. 


amusement complex. 

“But for the people who are 
here now, what the change will 
mean is the end to jobs, $1 cof- 
fee and an affordable day out.” 
Sarrel told The Brooklyn Pa- 
pers that he didn’t plan to move 
to the new development. 


“Honestly,, I don’t believe 
that would be something that 
would make any sense for us,” 
he said. “We are an outside 
place, take us inside and you 
lose the charm.” 

Even Zigun, now recovering 
from the virtual blows to his 


ego, predicts a tough ride ahead 
for the home of the Cyclone. 

“We haven’t had development 
for 70 or 80 years. We need it 
and it’s happening,” he said. 
“But there are questions of sensi- 
tivity and those seem to have 
gotten off on a wrong foot.” 
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Chinese food man beats off bandit 


By Lilo H. Stainton 

The Brooklyn Papers 


68th Precinct 


A Chinese-food delivery man es- 
caped a Nov. 8 armed robbery at- 
tempt on 81st Street with his bankroll 
intact and only a cut on his middle 
finger, police said. 

The 65-year-old victim said some- 
one called in an order for Chinese food 
around 10 pm and asked it to be deliv- 
ered to a basement home at 81st Street 
and 1 8th Avenue. When he arrived, 25 
minutes later, a man emerged with a 
knife, demanding something — a lan- 
guage barrier made it difficult for the 
victim to determine what. 

In the confusion, the delivery man 
lunged for the knife and grabbed it; he 
suffered a cut to the middle of his left 
finger. 

Nab violent teen 

A Good Samaritan helped police ar- 
rest a teenager who was beating a man 
on 15th Avenue on Nov. 10. 

The teen approached the 34-year-old 
victim as he neared 66th Street, around 
3:30 pm, and asked, “What time is it?” 
When the victim turned to answer, the 
thief snatched his cellphone, then punched 
him and threw him to the pavement. 

The teen continued to punch and kick 
the victim as a witness drove up in a 
school bus and called police. But when 
police arrived, the thug took off running. 
Luckily, a second witness grabbed and 
held the 19-year-old until police could 
cuff him on robbery charges. 

Man caned 

Police arrested a Brooklyn man after 
he beat a paramedic with a cane on 

The 28-year-old victim said he had 
parked his ambulance at Bay Parkway 


POLICE 


and 76th Street around 3 pm that day 
when the perp appeared. It’s not clear 
what sparked the attack, but the angry 
man took a cane and struck the EMT at 
least five times. He also scratched him 
on the neck, leaving red marks. 

The victim was taken to Brookdale 
Hospital for treatment and the suspect 
was arrested on assault charges. 

Armed garage heist 

A trio of gun-toting thugs cut a man 
on his head as they robbed him in a 
garage on Nov. 8, police said. 

The three men walked up to the 38- 
year-old victim on West Tenth Street, 
near the intersection of 78th Street and 
Kings Highway, a few minutes before 
midnight. One pushed him into a near- 
by car park and smacked him on the 
head with a gun, causing a cut. 

The thieves snatched $2,700 from 
the man and escaped in a grey Audi, 
with Georgia or Virginia plates. 

Armed laptop scam 

A pair of thieves used a fake ID to 
get into an apartment on 67 th Street 
where they stole two laptops on Nov. 
10, police said. 

The 21 -year-old victim agreed to let 
them into his home, at 17th Avenue, 
when they displayed badges that said, 
“Energy Conservation.” One thief gave 
him a note and, while he tried to read it, 
the other burglar snatched two portable 
computers. 

When the victim confronted the 
thieves, one pulled a gun and pushed 
him back onto a bed. The thugs then 
ran off with the valuables. 

Harassed 

It took thieves less than two hours to 
clean out a 67th Street condo on Nov. 



St. Jude closes 

St. Jude Thrift Shop has closed after 50 years of operation. It was started 
in Lorraine Jabara's (posing) basement, around the corner from the cur- 
rent location on 87th Street and Third Avenue. Rising rent forced the thrift 
store to close, Jabara said. 


10, stealing everything from $2,000 to 
the property title itself, police said. 

The 53-year-old victim left her 
home, near 14th Avenue, at 4:30 pm. 
When she returned at 6:30 pm, she 
found a sliding glass door open. The 
safe in her bedroom had been forced 
open and the place was in disarray. 

The stolen items included jewelry, 
electronics, the deed for her home, and 
the cash, police said. Twenty minutes af- 
ter she returned, the victim received a 
strange phone call, with a man asking for 
her by name. When she confirmed her 
first and last name, the caller hung up. 


62nd Precinct 


Armed garage heist 

Burglars stole $6,100 in cash plus 
other valuables Nov. 10 from a Bay 
Ridge Avenue home being sold by a 
real estate company, police said. 

The 24-year-old victim left home 
around 8 am; when he returned to his 
house, near Ninth Avenue, at 1:30 pm, 
he found a burglar had paid a visit in 
his absence. 

There was no damage to the door or 
locks. A real estate agent has the key 


and has been showing the place to po- 
tential buyers, police said. 

66th St target 

Thieves visited two homes in one 
66th Street building on Nov. 13, netting 
over $5,000 in cash and several cell- 
phones, police said. 

A 27-year-old victim left his second- 
floor home, in a building near 11th Av- 
enue, at 8 am. When he returned at 1 
pm, he found the front door closed and 
locked, but $1,000 was missing from 
under his mattress. The thieves also 
took four cellphones. 

On the third floor, the 31 -year-old 
victim left his apartment at 9:30 am. 
When he returned at 3:30 pm, he found 
his door had been forced open. The 
burglars stole $4,100 from his unit. 

Visited, not robbed 

Prowlers entered a Fort Hamilton 
Parkway apartment on Nov. 9, but left 
empty handed, police said. 

The 31 -year-old victim left his 
building, near 90th Street, at 7 am. 
When he returned at 7 pm, the lock on 
his front door was jammed — but the 
door was left open. The victim found 
several items strewn around his apart- 
ment, but nothing was missing. 

Cleaned out 

Thieves stole $1,000 from a Fort 
Hamilton Parkway laundry closed for 
the night on Nov. 11, police said. 

A 42-year-old employee arrived at 8 
am on Nov. 12 to find the lock on the 
basement door missing and the cash 
stolen from the office downstairs. The 
laundry, at the comer of 68th Street, 
was locked up tight when he left at 9 
pm the night before. 

Car vandalized 

Thieves broke into a Honda parked 
on Parrott Place and stole a laptop and 
cellphone left inside, police said. 


Your doctor 

Your choice w / 1 Fidelis Medicare 

Ym ir hpalth c TYelvanta ge 

| yj U | || d | H | Medicare and more for less 

Your life 



Easy-to-use, 
hassle-free coverage 
from Fidelis Care 


Medicare Part D coverage also available. 


With our statewide provider network, Fidelis Care is proud 
to work with the area's top doctors and hospitals, as well 
as medical facilities known around the world. We know 
how important it is to be cared for by someone you know 
and trust. 


Fidelis Care believes that a health plan 
should be your partner in good health. 
That is our commitment to you. 


.$ 0 , 


' or low monthly premium 1 

• Low co-pays 

• Freedom to use your own doctors & hospitals 2 

• Free annual physical exam 3 

• Free annual vision & dental checkup 3 

• Free annual routine hearing test 3 

• Worldwide emergency coverage 

• Health club/fitness class allowance 


It's easy to join. Call 1-800-860-8707 (TTY 1-800-558-1125) 
Monday-Friday 8:30 am - 6 pm 


FC06_92 9/06 


Fidelis Care is a health plan with a Medicare contract. All Medicare beneficiaries residing in Albany, Bronx, Columbia, Dutchess, Greene, Herkimer, 
Kings, Montgomery, Nassau, New York, Oneida, Onondaga, Orange, Oswego, Queens, Rensselaer, Richmond, Rockland, Schenectady, Suffolk, 
Ulster, and Westchester counties are eligible to apply. 1 You must continue to pay your Part B premium. $54 monthly premium applies in Nassau, 
Suffolk, Orange, Rockland and Westchester counties. 2 Out-of-network services may cost more than in-network services. 3 Annual limits apply. 


QnnaboN 


w ■ . . 

coffeelattas The Ultimate Flavored 

Indulgent Coffees, Cinnabon Style Coffee Experience 



• 65 years in business • Friendly, courteous people 

• Fast, reliable service • Serving all five boroughs 

• Radio dispatched • Airport transportation 

• Nice cars • Corporate accounts welcome 


Open 24 hours / 7 days a week 

(718) 238-4440 • (718) 972-5900 


Fast Alterations 
Dry Cleaning 



Tailor J, Inc. 

278 73rd St. 
(718) 833-8725 

tailorj.com 
Mon-Sat: 8:00am-7pm 


Mailboxes 

2 months FREE! 

when you purchase 10 months @ $ 14.98/mo. 

plus FREE incoming fax service 

***** WE SELL METRO CARDS ***** 


I fvcLx Authorized FedEx Shipping Center 
FedEx Air pick up 7pm daily 


Brooklyn Doe House 

1 J daycare 8 boarding 

A A 718 222-4900 

\\ 7am-I0ptn weekdays, Qam-IOpm weekends 

L 


2 supervised playgrounds - fun 8 SAFE 
web cams - watcn your dogplay 
curbside pick up and drop off 
air-conditioned / sprinklered building 
individual attention 

multi-pet 8 long-term boarding discounts 

327 DOUglaSS (at 4 th Ave in Park Slope) 
brooklyndoghouse.com 












KITCHEN 


OLOGY 


LLC 


Our world famous 
CURLY PUDDING" 
is a smooth opera- 
tor that transforms 
shrunken kinks 
to super shiny 


Wanna boost? 
This potent emul- 
sion packs the 
punch you need 
for pogo stick 
oingy boingy curls. 


This splendid mois- 
ture blend is here to 
rescue kids, mom- 
mies and daddies 
from knotty, dried out, 
tangled kinks and 
curls. It’s essential for 
softening and growing 
out natural hair. 


Our legendary super 
softening souffle 
spiked with extra 
cooling peppermint 
essence is the 
premium ultimate for 
growing out natural 
hair and preventing 
peppercorn tangled 
knotted ends. 

Fort Greene • Time Salon 

9 Greene Avenue 
Brooklyn, NY 11238 
718.522.9030 


THE NATURAL CURL’S SECRET WEAPON 


4212 third avenue 
(718) 965-4900 

mon-fri: 9am -5pm, sat: 10am-3pm 
www.kitchenlologyNYcom 
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ATTENTION 

ALL BROOKLYNITES AND LOVERS OF ISRAEL 


Jewish National Fund will hold its first 
Brooklyn JNF for Israel Day phone-a-thon event. 

To show our appreciation to our many donors and volunteers who are Brooklyn 
residents and business owners, this fundraising event with also be a community 
Chanukah party. Please bring your whole family and join us for food and fun! 


The festivities will also include a ceremony dedicating a fire truck that was 
donated by the members of Congregation Mt. Sinai to the Jewish National 
Fund/Friends of Israel Firefighters campaign. 

Please join us - volunteer, donate and celebrate! 



SUNDAY, DECEMBER 3, 2006 

NOON UNTIL 5:00 PM 

Congregation Mt.Sinai 

250 Cadman Plaza West • Brooklyn, NY 11201 

For more information please contact 
JNF Community Campaign Rep. Jeffrey Goldfarb 


at 212-879-9305 x507 
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Arrest in mugging 
of Heights woman 


By Lilo H. Stainton 

The Brooklyn Papers 

Police arrested a man who 
allegedly used an air pistol to 
rob a woman on Middagh 
Street on Nov. 7. 

A thug rushed the 26-year- 
old victim from behind when 
she was inside the lobby of her 
building, near Hicks Street, at 
10 pm. He pointed the pistol to 
her head and demanded she 
turn over her bank card and 
personal identification number. 
She did, he ran, and then she 
called police. 

A description of the thief was 
broadcast and police picked up 
the 46-year-old suspect. 

Inside job? 

Someone stole power tools 
worth $750 and the key to a 
renovation job on Henry Street 
that had been closed for several 
days, police said. 

The burglar crept through a 
basement window at the home, 
near Baltic Street, sometime be- 
tween 3 pm on Nov. 3 and 7 am 
on Nov. 6. Once inside, the 
thief did no damage, but stole a 
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First A.M.E. Zion Church 

54 MacDonough St. 

(bet. Tompkin & Marcy Ave.) 

Sunday School 9:45 am 


Service/Bible Study 6:30 pm 

(718) 638-3343 


Congregation 
Mount Sinai 

250 Cadman Plaza W. 
Conservative/Egalitarian 

718-875-9124 

Friday Eve Services 6:30pm 
Saturday Morning 10:00am 


Shabbat Shalom! 

Presented by 

B'nai Avraham 

of Brooklyn Heights 
117 Remsen St. • 596-4840 
Rabbi Aaron Raskin 

Candle 

Chayei Sara 

Fri., November 17, before 4:19pm 

Toldos 

Fri., November 24, before 4:1 4pm 
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pair of miter saws, a jig saw 
and a drill — plus a key to the 

Heights rob 

A gun-toting thief robbed a 
man of his cash and iPod on 
Hicks Street on Nov. 11, police 
said. 

The 25-year-old victim was 
walking near Grace Court Alley 
at 2: 15 am when he heard foot- 
steps behind him. Suddenly 
there was a silver gun at his 
face and someone insisted, 
“Gimme your money.” 

The victim turned over $80 
and the thief helped himself to 
the man’s iPod. The thug then 
made the man walked half-way 
down Grace Court and told 
him, “Don’t look back.” 

Police are looking for a 
black man, 5-foot- 11 and 200 
pounds, wearing a gray jacket 
and blue jeans. 

Church robbed 

Someone entered a Hicks 
Street church from the fire es- 
cape and stole a bottle of juice 
and two Stemos, police said. 

A 58-year-old woman saw a 
man with a shopping cart leave 
the Plymouth Church, at Cran- 
berry Street. He asked her for a 
cigarette, and then continued to- 
ward Henry Street. She de- 
scribed him as a black man in 
his mid-20s, 5-foot- 1, in a black 
jacket. 

Grocery rob 

A pair of gun-toting thugs 
robbed a Columbia Street gro- 
cery on Nov. 2, police said. 

The thieves, their faces ob- 
scured by black masks, burst 
into the deli, near Kane Street, 
moments before 10 pm. One 
robber put his weapon to the 
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head of a 35-year-old man and 
told the crowd, “Nobody 
move!” He took that victim into 
the back of grocery and held 
him at gunpoint. 

At the same time, the second 
thief forced another victim, a 
63-year-old man, to the floor — 
also at gunpoint. The thieves 
then cleaned an unknown 
amount out of the cash register, 
picked the pockets of both vic- 
tims, and bolted onto Columbia 
Street. 

Police are searching for a 
Hispanic man, 5-foot-5, with a 
slim build, wearing a gray 
hooded jacket and dark jeans. 
The second thief, a black man, 
5-foot-9, was wearing a black, 
hooded jacket and black gloves. 

In addition to the cash, the 
robbers escaped with a driver’s 
license, Social Security card, a 
green card, several credit cards 
and gold jewelry valued at 
$250. 

Bodega hit 

Police nabbed a thug who 
stole a bag from a woman in- 
side a Fourth Avenue bodega 
on Nov. 12. 

The 30-year-old victim said 
the thief mshed into the store, 
near Atlantic Avenue, and 
grabbed her bag. She struggled 
with him, but he pulled free and 
ran off with her purse. 

The woman was able to 
identify the robber and police 
arrested the 31 -year-old later 
that night. They also recovered 
the cellphone and pocketbook 
that he stole. 

Car snatched 

When a driver left the keys 
in his Chevy sedan on Nov. 10, 
a thief jumped in and drove 

The victim had just returned 
the vehicle, a 2006 Chevrolet 
HHR, to a rental company on 
Atlantic Avenue, near Nevins 
Street, at 5:45 pm. When he 
went into the office, someone 
grabbed the car and drove off. 

Computer gone 

Who would have thunk it? 

A computer disappeared 
from the lobby of a President 
Street building when it was left 
unattended for eight days, po- 
lice said. 

There was no damage to the 
house, between Henry and 
Clinton streets. But sometime 
between Oct. 3 1 and Nov. 9, the 
HP computer — valued at 
$1,500 — was removed from 
the hallway. Numerous people 
pass through the area daily, po- 
lice noted. 

Tools taken 

Burglars struck a Court Street 
construction site after workers 
left on Nov. 6, police said. 

The thieves pushed in the 
gate and cut the padlock to a 
storage container, near Lorraine 
Street, sometime after 4 pm. A 
worker arrived at 7 am the fol- 
lowing day to find three 
grinders, a magnetic drill and a 
trio of welding cables missing 
— items worth nearly $3,000 
together. 
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The Child Study Center of New York, Est. 1981 
is offering 

First Class 
Day Care 

at 167 Clermont Avenue 

between Myrtle & DeKalb Aves. 

. . . Where Life Long Learning Begins . . . 


Licensed by the Department of 
Health Bureau of Day Care 
New York State Certified teachers 
Arts & Crafts 
Computers in Classrooms 
CPR and First Aid Certified Staff 
Enrichment Programs 
Full/ Half Day, Extended Day 
and As Needed Hours 


Serving ages 2 - 6 

t/ Fully Air Conditioned 
t/ Indoor Gym 
t/ Integrated Program 

V Nutritional Breakfast/Lunch 
available, Free or at Reduced Rate 

V Reading Readiness 

V Safe and Nurtumg environment 
t/ Spacious Well-E<\uipped 

cla oom 


DON’T DELAY, REGISTER TODAY. SEATS ARE LIMITED. 
Contact: Janet Williams, Program Director 
(718) 854-3710, childstudyctr@aol.com 
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Enjoy the serenity of 
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Serving Fort Qreen-Clinton Hill 
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Robert F. Cranford Funeral Home 
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Murder on Vanderbilt 


By Ariella Cohen 

The Brooklyn Papers 

A clash between a Prospect Heights 
landlord and his barkeeper tenant left a 
popular handyman dead last week. 

Police say George Martin, a father of 
two, was shot and killed on Nov. 8 by land- 
lord Clement Calixte as the victim was help- 
ing tenant Alan Henry shut down his bar, In- 
digo Blu. 

The shooting came hours after a judge in 
the city’s Housing Court issued an eviction 
order to Henry, whose bar is in the ground 
floor of the building at 583 Vanderbilt Ave., 
near Dean Street, owned by Calixte. Ac- 
cording to published reports, Henry owed 


CAR 

WAS 


$19,000 in back rent. 

“It was an internal beef that went tragic,” 
said Nick Pierce, owner of Tavern on Dean, 
a nearby restaurant frequented by all three 
men involved in the tragedy. “When you 
clear the smoke, a good man was killed for 
absolutely zero reason.” 

Calixte allegedly shot at Henry before fir- 
ing his .38-caliber handgun at Martin. 

“I saw [Calixte] at community meetings 
and here in the restaurant,” said Debbie 
Bicknese, owner of Beast, a trendy Vander- 
bilt Avenue restaurant. “I remember when 
the Indigo was being built, he would bless 
the building and write religious things on the 
scaffolding.” 


Murders rise in area 

The Nov. 8 killing brings the murder toll up 
to 19 so far this year in the 77th Precinct — 
more than double the number of killings over 
the same period in 2005. The 88th Precinct, 
which includes Fort Greene and Clinton Hill, 
saw a similar spike in murder this year. 

“People mistakenly think you can just 
put in some fabulous restaurants and expect 
the grit to disappear,” said Michelle Young- 
Cortes, a waitress at Soda, a restaurant and 
bar down the block from Indigo Blu Bar, 
where Martin was killed. 

“It’s a wakeup call for the hipsters and 
the hippies that moved in,” said Zuri Rus- 
sell, “Don’t forget where you are.” 
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Avenue of death may 
be street of darkness 


By Ariella Cohen 

The Brooklyn Papers 

Brooklyn’s Avenue of 
Death and Destruction 
might just get a little darker. 

The Brooklyn Papers has 
learned that the Department of 
Transportation [DOT] may up- 
root the Victorian-style fight 
posts that line Atlantic Avenue 
if a local organization doesn’t 
settle a debt for repairs. 

The popular lamps, which 
supplement the avenue’s stan- 
dard streetlights, aren’t covered 
in the city’s general budget — 
forcing a local business organi- 
zation to pay the DOT for their 

According to a source close 
to the conflict, the Atlantic Av- 
enue Local Development Cor- 
poration [LDC] and the DOT 
haven’t agreed on the fee — 
and no money has changed 
hands in half a decade. 

“This is a dispute and we are 
in negotiation,” LDC President 
Ian Kelley confirmed. 

A spokeswoman for the DOT 
agreed that a conflict did exist, 
but declined to answer e-mail 
questions regarding the dispute 
after citing DOT’S irritation over 
a Papers’ story last week that 
suggested the agency down- 
played the frequency of traffic 
accidents along the same strip. 

The tussle between the DOT 



Historical lamppost at Atlantic Avenue and Bond Street. 


and the LDC began when a 
contract for the care of the 
replica fights between Hicks 
Street and Third Avenue ex- 
pired six years ago, with some 
fees still unpaid after the funds 
the organization had raised to 
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pay for the maintenance ran 
out, according to Candace Da- 
mon, a former president of the 
LDC who negotiated the origi- 
nal contract with the DOT. 

A new contract was never 
signed and the debt never re- 
solved, yet the LDC believes 
that the city should continue to 
maintain the lighting. 

“The money was all used to 
pay for the lamps and then the 
contract expired and there is no 
agreement over what is owed 
now or what the city must be 


doing to take care of the 
lamps,” Damon said. 

Damon also claimed that 80 
percent of the lamps are knock- 
offs of the historic knock-offs 
that the LDC requested and 
paid for nearly two decades 
ago. That alone, she said, is 
enough to challenge the city’s 
contention that the group 
should pay at all for the lamps. 

Neither side will say how 
much money is in dispute. 

Meanwhile, storeowners are 
caught in the middle. Most say 
they don’t want to see the 
lamps replaced. 

"The period lighting adds to 
the charm,” said Rachel Lei- 
bowitz, the owner of Circa an- 
tiques near Pacific Street. 

Other advocates stressed the 
importance of extra fighting on 
the busy commercial route. 
Over the last 22 months, there 
have been 346 accidents within 
the 10-block, lantern-lit stretch, 
The Papers reported last week. 
If the area gets darker, residents 
fear that even more accidents 
could plague the avenue. 

"The fights make a big dif- 
ference for pedestrians and their 
safety on a busy street that will 
only get busier as the avenue’s 
economic development contin- 
ues,” said Sandy Balboza of the 
Atlantic Avenue Betterment As- 
sociation. 

Antiquarian Leibowitz said 
the historic lamps were “quite 
good” replicas of lights that 
might have stood on what was 
once a bustling highway to 
Brooklyn’s ports. 

A spokesman for the DOT 
said that the city would continue 
to negotiate with the organiza- 
tion before removing any lamps. 


POLICE BLOTTER 

Baptist church 
robbed again 


By Lilo H. Stainton 

The Brooklyn Papers 

For the second time in 
five weeks, thieves broke 
into the Sixth Avenue 
Baptist Church, police said. 

The latest burglary came be- 
tween 10:30 pm on Nov. 10 and 
1:20 am the following morning. 
A church official discovered the 
front door forced open at the 
church, on the comer of Lincoln 
Place, and a damaged door lock. 

Once inside, the thieves 
broke into the management of- 
fice and stole $15 in change 
from an unlocked safe. Nothing 
else appeared to be missing. 

Roller rob 

Here’s a twist on the usual 
bike-riding purse snatcher: roller 
skates. 

A black-hooded thief with 
wheels on his feet stole a shoul- 
der bag from a pregnant woman 
on Fifth Avenue on Nov. 7, po- 
lice said. 

The 30-year-old victim, a na- 
tive of Germany, was walking 
near Degraw Street around 4:30 
pm when the mugger rolled up 
behind her. He snatched the bag 
from her right shoulder, and 
sped away. 

The woman, full with child, 
tried to chase after the thief. But 
she fell to the pavement in the 
process, suffering scratches and 
bruises to her right arm and el- 
bow. The victim took herself to 
Long Island College Hospital. 

Theft thwarted 

A holler for help and a swift 
kick helped a man scare off two 
would-be robbers on Dean 
Street on Nov. 10, police said. 

The pair of thugs pushed up 
behind the 28-year-old victim as 
he made his way by Fifth Av- 
enue, shortly before 9 pm. The 
thieves asked him to come clos- 
er, and then tried to riffle 
through his pockets. 

But the victim started yelling 
for help and kicked the potential 
thieves away, police said. They 
ran off along Dean Street with- 
out taking anything. 

Quick hit 

A woman lost $100 to a thief 
who snatched the wallet she 
dropped on Ninth Street Nov. 
10, police said. 

The 27-year-old victim said 
the billfold — stuffed with cash 
and several credit cards — top- 
pled from her handbag at 7:30 


pm, as she walked between 
Fourth and Fifth avenues. Some- 
one rushed up, grabbed the wal- 
let and ran off — before she 
could get a good look at him. 

Laptop snatched 

He came in through the bed- 
room window. 

That seems to be the entry 
point for a thief who stole a 
portable computer from a Sixth 
Avenue apartment on Nov. 11, 
police said. 

The 28-year-old victim left 
her laptop on her bed around 5 
pm and left her home, at the 
comer of Sixth Street. When 
she returned, at 8:45 pm, the 
front door was still locked tight, 
but the computer was missing. 

The window next to the vic- 
tim’s bed had been left un- 
locked and she noticed the 
blinds had been moved during 
her absence. 

Thieves return 

Auto snatchers seem to be in- 
vading the area once again. And 
at least one gets off on ’67 
Chevy’s. 

Six vehicles were reported 
stolen last week and another lost 
its airbags, police said. But un- 
like the earlier spike in car 
thefts, Honda Civics were not 
the model of choice; instead 
thieves picked up a mix of for- 
eign and domestic models. 

The latest crimes included: 

• On Nov. 6, between 1 am 
and 5 am, a 2006 Ford Econoline, 
stolen from Sterling Place, near 
Seventh Avenue. 

• On Nov. 6, between 7 pm 
and 9 pm, a 2000 Subaru Suzu- 
ki, stolen from Third Street be- 
tween Sixth and Seventh av- 

• On Nov. 7, between 5 pm 
and 7 am, a 2002 Toyota High- 
lander, vandalized on Third 
Street, near Sixth Avenue. 

• On Nov. 9, between 1 pm 
and 8 pm, a 1998 Infinity, stolen 
from Grand Army Plaza, be- 
tween Plaza Street West and Flat- 
bush Avenue. 

• On Nov. 11, between 4 pm 
and 9:30 pm, a 1998 Ford Ex- 
plorer, stolen from First Street, 
near Eighth Avenue. 

• On Nov. 12, between 3:30 
pm and 7:30 pm, a 1967 
Chevrolet Impala, stolen from 
Tenth Street between Second 
and Third avenues. 

• A 1989 Toyota Corolla stolen 
from Sixth Avenue, near Carroll 
Street. 
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Ask Teachers 
What They Need 



By Randi Weingarten 


M ost Americans agree strengthening our public 
schools is critical for todays students to 
participate in what we think of as the 
“American Dream” and for our nation to compete effec- 
tively in the global economy. Unfortunately, we don’t 
often agree on how to do it, leaving kids hanging while 
policy-makers get mired in debate. 


Nationally and locally, the 
debate often focuses on curricu- 
lum changes, additional testing or 
various proposals for how school 
systems should be structured and 
managed. 

The politicians, bureaucrats and 
education experts who decide 
these matters rarely pause to ask 
the folks on the front line - teach- 
ers - what they need to strengthen 
our schools. Taking that simple 
step could provide some useful 
insights. 

A bi-partisan advocacy organiza- 
tion called Common Good recent- 
ly did just that and published a 
report based on diaries kept by 
eight New York City public school 
teachers recounting their workday 
experiences. The goal was to try to 
understand how school bureaucra- 
cy gets in the way of teachers’ 
ability to do their jobs. 

The study was small in scope, 
but it makes a compelling case 
that time spent on student assess- 
ments and testing, mandated 
teaching procedures, student disci- 
pline, school management and 
paperwork is overtaking the school 
day and preventing educators 
from actually teaching. 

The diaries paint portraits of 
frustration as they recount tales of 
breaking up fist-fights, confiscat- 
ing scissors from a student threat- 
ening to stab another, a student 


threatening to slash a teacher’s 
tires, and so on. The teachers 
lament that all too often a student 
who acts like this bears no conse- 
quences for misbehavior. He or 
she simply goes back to the class- 

The teachers spoke a lot about 
the unintended ramifications of 
standardized testing, which con- 
tinues to consume a larger portion 
of the school day. Several teachers 
were pulled from their regular 
teaching assignments for up to five 
weeks to administer and grade 
tests. One teacher wrote: “This sit- 
uation exemplifies what education 
in New York City has become - 
preparing for tests, testing and 
grading tests. What has happened 
to teaching?” 

Another source of educator 
frustration is mandated teaching 
techniques that leave little or no 
flexibility for teacher input or 
discretion. One veteran teacher 
wrote: “Sometimes I feel like I’m a 
robot regurgitating the scripted 
dialogue that’s expected of us 
day in and day out.” Another 
dismayed teacher wrote: “Teach 
mini-lesson... Student raises hand 
with question. Tell him to put 
hand down. Students not allowed 
to ask questions during mini-les- 
son. Feel guilty.” 

Teachers also noted the constant 
interruptions that hamper their 


efforts to keep their students 
focused - such as administrators 
calling seeking paperwork or using 
the public address system to make 
announcements. One Common 
Good researcher said one teacher 
was interrupted 16 times in a 
single day. 

Some degree of test preparation 
and paperwork should be expected 
in a typical workday. The same is 
true with students who are disrup- 
tive - after all, the best school 
systems figure how to effectively 
help disruptive students. But the 
situations described in these 
diaries couldn’t be intended by 
anyone who wants schools to be 
positive learning environments. 
Wave upon wave of new educa- 
tional mandates developed with- 
out teacher input and no collabo- 
ration has resulted in a system 
that substitutes time-consuming 
bureaucratic routines for teaching 
and learning. 

The problem is not unique to 
New York City or other urban 
schools. We hear it across the 
country in rural and suburban 
schools as well. 

If education policy-makers are 
serious about improving our 
schools they should ask teachers 
what they need and then listen to 
what they say. Teachers would tell 
them: We need order and safety in 
our schools because education 
suffers in schools that are neither 
safe nor secure, we should try to 
strike a healthy balance between 
teaching and testing, and we must 
respect the skill and dedication of 
our educators and give them the 
professional latitude to do their 
best rather than drown them with 
paperwork and micro-manage- 
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Darkness on 
Death Ave. 


By Ariella Cohen 

The Brooklyn Papers 

Brooklyn’s Avenue of 
Death and Destruction 
might just get a little darker. 

The Brooklyn Papers has 
learned that the Department of 
Transportation [DOT] may up- 
root the Victorian-style light 
posts that line Atlantic Avenue 
if a local organization doesn’t 
setde a debt for repairs. 

The popular lamps, which 
supplement the avenue’s stan- 
dard streetlights, aren’t covered 
in the city’s general budget — 
forcing a local business organi- 
zation to pay the DOT for their 
maintenance. 

According to a source close 
to the conflict, the Atlantic Av- 
enue Local Development Cor- 
poration [LDC] and the DOT 
haven’t agreed on the fee — 
and no money has changed 
hands in half a decade. 

“This is a dispute and we are 
in negotiation,” LDC President 
Ian Kelley confirmed. 

A spokeswoman for the DOT 
agreed that a conflict did exist, 
but declined to answer e-mail 
questions regarding the dispute 



This lamppost at Atlantic 
Avenue and Bond Street is 
in need of a paint job. 


after citing DOT’S irritation over 
a Papers’ story last week that 
suggested the agency down- 
played the frequency of traffic 
accidents along the same strip. 

The tussle between the DOT 
and the LDC began when a 
contract for the care of the 
replica lights between Hicks 
Street and Third Avenue ex- 
pired six years ago, with some 
fees still unpaid after the funds 
the organization had raised to 
pay for the maintenance ran 
out, according to Candace Da- 
mon, a former president of the 
LDC who negotiated the origi- 
nal contract with the DOT. 

A new contract was never 
signed and the debt never re- 
solved, yet the LDC believes 
that the city should continue to 
maintain the fighting. 

“The money was all used to 
pay for the lamps and then the 
contract expired and there is no 
agreement over what is owed 
now or what the city must be 
doing to take care of the 
lamps,” Damon said. 

Damon also claimed that 80 
percent of the lamps are knock- 
offs of the historic knock-offs 
that the LDC requested and 
paid for nearly two decades 

That alone, she said, is 
enough to challenge the city’s 
contention that the group 
should pay at all for the lamps. 

Neither side will say how 
much money is in dispute. 

Meanwhile, storeowners are 
caught in the middle. Most say 
they don’t want to see the 
lamps replaced. 

“The period fighting adds to 
the charm,” said Rachel Lei- 
bowitz, the owner of Circa an- 
tiques near Pacific Street. 

Other advocates stressed the 
importance of extra fighting on 
the busy commercial route. 
Over the last 22 months, there 
have been 346 accidents within 
the 10-block, lantern-lit stretch, 
The Papers reported last week. 
If the area gets darker, residents 
fear that even more accidents 
could plague the avenue. 

"The fights make a big dif- 
ference for pedestrians and their 
safety on a busy street that will 
only get busier as the avenue’s 
economic development contin- 
ues,” said Sandy Balboza of the 
Atlantic Avenue Betterment As- 
sociation. 
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7506 3rd Ave. • (718) 238-7102 



Thanksgiving 


at 

Bentleys 

Special Thanksgiving Buffet 
Seatings: 12:30pm, 3pm, 5pm 
All for $30 per person 


Buffet includes a selection of appetizers, 
selection of salads, roast turkey with all the 
trimmings, roast beef and Virginia ham, 
pasta dishes, hot entrees and a wonderful 
dessert table with homemade pies and 
desserts, fresh fruit and coffee 



SUNDAY BUFFET BRUNCH 

Unlimited Champagne Brunch 

$21 per person 

Call Now For Reservations 

7110 Third Avenue (71 8) 745-0748 


Use EPIC and Medicare Drug Coverage 
Together to Save More! 


EPIC, New York State's senior prescription plan, 
has been helping eligible seniors save money on 
their prescription medications for many years. 

Now, EPIC can be used together with Medicare 
Part D coverage to help you save even more on 
your prescription medications. Medicare also 
provides a special benefit for seniors with 
limited incomes and resources called Extra Help. 
It is not too late to receive this benefit and EPIC 
can help you apply. 


To learn more, 
call 1-800-332-3742 


(TTY: 1-800-290-9138), 

or mail the coupon below to: 
EPIC 

P.0. Box 15018 
Albany, NY 12212 

j Yes, I’m interested in saving money on my prescription drugs. 
| Please send me a free EPIC brochure. 

i Name 
i Address 

i City 

j State Zip BPP 


State of New York • George E. Pataki, Governor 







November 1 8, 2006 


The Brooklyn Papers • www.BrooklynPapers.com • (718) 834-9350 


AWP 5 



From left to right: Dr. Patrick Borgen-Chief of Breast Surgery \ Director of Breast Services , Dr. Jay S. Cooper-Director of the Cancer Center, Chair of 
Radiation Oncology, Dr. Alan B. Astrow-Director of Medical Oncology, Director of the Division of Hematology/Oncology, Dr. Joseph LoCicero-Direc- 
tor of Surgical Oncology, Director of Thoracic Oncology, Dr. Bernadine Donahue-Clinical Director of Radiation Oncology, Attending Physician. 


Maimonides announces 
five major advances in the 
treatment of cancer. 


In early May of 2005 we opened the doors of the 
Maimonides Cancer Center. 

We didn’t do it with the intention of just being 
the best cancer center in Brooklyn. We did it with 
the objective of becoming one of the premier cancer 
centers in the entire New York area. 

With an already superb staff in place, the recent 
addition of the five doctors featured here is proof we 
are fast reaching that goal. 

Dr. Patrick Borgen joined us from Memo- 
rial Sloan-Kettering where he was the Direc- 
tor of the Breast Cancer Disease Management 
Team. Dr. Borgen is a member of the prestigious 
Peer Review Board of The Journal of the American 
Medical Association. 

Dr. Jay Cooper was at 
New York University School 
of Medicine where he was 



Director of Radiation Oncology. He has authored 
two landmark studies on the combined effects of 
radiation and chemotherapy in certain cancers. He 
sits on the editorial boards of three journals. 

Dr. Alan Astrow was the Chief of Clinical Oncol- 
ogy and Program Director at St. Vincent’s Hospital, 
Manhattan. His major research interests include 
chemotherapy of gynecological cancers and chemo- 
therapy of HIV-related malignancies. Dr. Astrow has 
published and lectured extensively on issues related 
to hematology. 

Dr. Joseph LoCicero comes to Maimonides from 
the University of Southern Alabama, where he served 
as Chairman of the Dept, of Surgery and Chief of Sur- 
gical Oncology. He has taught at Harvard and North- 
western Universities and is co-editor of the leading 
medical textbook, General Thoracic Surgery. 

Dr. Bernadine Donahue joins us from New York 


University where she was Director of Radiation 
Neuro-Oncology and Program Director for the Radia- 
tion Oncology Residency. She serves on the editorial 
boards of Radiology, Pediatrics, and The Journal of 
Neuro-Oncology. 

These outstanding cancer doctors work with all 
of our other board-certified physicians and nurses 
to provide multimodal treatments. Simply stated, 
this philosophy means making multiple methods 
of treatment available to our patients, sometimes 
simultaneously. 

Each week, physicians from surgery, radiation 
oncology, medical oncology, radiology and pathol- 
ogy meet to discuss patient treatment at our case 
management meetings. 

Maimonides Medical Center. Why go to Manhat- 
tan for great cancer care when the great doctors are 
coming to Brooklyn. 


Maimonides 

Medical Center 
Passionate about medicine. 
Compassionate about people. 


Maimonides. 

Brooklyn’s only dedicated cancer center. 


For more information visit www.maimonidesmed.org or call (718) 765-2500. 
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Thanksgiving Turkey Smackdown 

Australian vs. American-style birds battle for holiday supremacy 


By Christie Rizk 

for The Brooklyn Papers 

Does the thought of 
cooking a turkey make you 
groan? With Thanksgiving 
coming up, many people 
are in the throes of plan- 
ning gut-busting meals 
featuring the difficult-to- 
cook bird in the leading 
role. 

But cooking a moist, flavor- 
ful turkey doesn’t have to ruf- 
fle your feathers. We asked the 
chefs at Williamsburg’s brand- 
new Austraban restaurant, The 
Wombat, for some advice and 
some recipes. Executive chef 
Anders Goldkuhl and sous- 


chef Jerry Simonetti were hap- 
py to oblige. 

Although there’s no magic 
trick to making sure the turkey 
isn’t drier than the Sahara, 
Goldkuhl and Simonetti of- 
fered up some helpful insights 
throughout the cooking 
process, which starts before 
the turkey goes anywhere near 
the oven. (Their recipes appear 
at right.) 

Letting the turkey sit 
overnight in a pot of brine is 
essential. “Brining helps 
plump up the bird and keeps it 
moist,” says Goldkuhl. The 
brine is also what is used to 
baste the turkey while it is 
roasting. 

Basting is also essential to a 




The right stuffing: Here are our two turkeys, fresh from the oven. At the left is a traditional American 
Turkey, at right is the Australian. Both turkeys were soaked in brine. 


DON’T BE A 

JIVE TURKEY 

Shop early for your 
Thanksgiving houseware needs 



good turkey, according to the chefs. 
The best way to do it is to baste every 
15 minutes or so, but it has to be done 
quickly. Opening the oven for long 
periods of time wastes essential heat 
and humidity. 

If the recipe calls for a marinade, 
injecting some of the marinade under 
the turkey’s skin can also infuse the 
bird with flavor and juices. 

But the most important thing, ac- 
cording to Goldkuhl, is “Don’t over- 
cook it — and when done, to let it 

Letting the bird sit for a half-hour 
or so after it comes out of the oven 
gives the juices that migrated to the 
middle of the bird during roasting a 
chance to redistribute to the entire 


Once it’s time to eat, even the way 
a turkey is carved can affect the tex- 
ture of the meat. 

“Carving is a nightmare,” says 
Goldkuhl, who prefers to simply cut 
out the breast whole and then cut it 
into smaller pieces. Carving a bird the 
traditional way can toughen it. Gold- 
kuhl’s method also wastes less meat. 

Besides these useful tidbits, Gold- 
kuhl and Simonetti also gave us two 
turkey-and-stuffing recipes for our 
turkey smackdown — one traditional, 
and one (for adventurous cooks) with 
an Austraban twist. 

Here's how they came out: 

The traditional turkey was both 
easy to make and easy to eat. The fla- 
vor was homey and comforting, and 


the stuffing was melt-in-your-mouth 
soft. The only disadvantage to this 
recipe is that the skin doesn’t crisp. 

The Austraban bird — although a 
little harder to make — was well- 
worth the effort. The unique Aus- 
tralian spices, “akudjura” (desert 
raisins colloquially known as “bush 
tomatoes”) and lemon myrtle, along 
with a comfit of wild limes, gives 
this turkey a citrus-sweet, peppery 
tang. 

“The lemon myrtle gives it that 
sort of sherbet shock flavor,” says 
Goldkuhl. 

And the skin of the Aussie bird 
crisped nicely as well; the marinade 
that Goldkuhl had spread over the 
skin and injected into the bird cara- 
mebzed on top of the bird and spread 


RECIPES 

We used two 12-pound turkeys for our smackdown. All cooking times and temper- 
atures vary by the weight of the bird, and are usually found on the turkey's packag- 
ing. Both recipes are courtesy of The Wombat. 


Brine 

ckpot was big enough for our 12- 
Fill the stockpot with water, and 
'espoons of star anise, two sticks of 

pinch of salt. Once the spices have stirred into 
turkey sit in the cold brine for 12 to 24 hours. 




Traditional Turkey with stuffing 

Celery 

Onion 

Butter 

1 cup chicken stock 
A loaf of white bread, cubed 
4 eggs 

1 lb. applesauce 



and mix. Slowly pour in the chicken stock 
and mix it in. Add salt and pepper to taste. 


The turkey: Line a roasting pan with large 



vegetables and add four large tablespoons 
of butter. Lay the turkey on top of the veg- 
etable raft, and stuff it with the prepared 
stuffing. As a final touch, rub the outside of 

fresh pepper. Fold the wing tips under the 
bird or they will burn. Put in the oven to 

turkey's packaging and baste frequently. 


Australian Turkey with stuffing 

2 tablespoons lemon myrtle 
4 oz. wild lime comfit (can be made by boil- 
ing down fresh limes and sugar together) 

1 cup aboriginal soup (flavored meat stock 
with a dab of Marmite) 

4 or 5 English crumpets, cubed 

2 lbs. ground lamb 
4 eggs ^ 

1 cup diced celery 

Akudjura 
Salt & Pepper 

tie, lime comfit, melted butter, salt and 
pepper to taste and blend. Add the abo- 

The stuffing: In a large bowl, combine 
the crumpets, lamb, celery, onion and car- 
rot with the eggs, Marmite, a cup of the 
aboriginal soup and a tablespoon of 
Akudjura. Mix well. 

pared stuffing, and pour half of the pre- 
pared marinade on the outside of the 
bird, covering the breast and thighs. In- 
ject the rest of the marinade into the bird 
at various points in the breast (meat injec- 

to the instructions on the turkey's packag- 
ing and baste frequently. 


the flavor of the spices deep into the 

Some of the ingredients for the 
Aussie bird might be a bit difficult to 
locate, however, making it a more 
ambitious project, but Goldkuhl said 
that more and more supermarkets are 
carrying the spices now. 


Many of the ingredients, like the 
Marmite and the crumpets — a 
cousin to the fabled Vegemite — can 
also be found on the stretch of 
Queens Boulevard known as the 
Butcher’s Block, in Sunnyside, 
where there are English and Irish 
specialty food stores. 


TARZIAN WEST 

194 Seventh Avenue (at 2nd St.) 
(718) 788-4213 

M-F: 10am-7pm; Sat: 10am-6:30pm; Sun: noon-5pm 


Prix Fixe at Palmira’s 


$ 2 ! 


00 12pm - 7pm 
7 Days a Week 


41 Clark St. • Bklyn Hts • (718) 237-4100 


www.PALMIRAS.com 


COMING FALL 2006 



CHRISTMAS! 

LIGHTS • DECORATIONS • ORNAMENTS | 
TREES WREATHS STOCKINGS 



J Jff/pT A x£u£. We Appreciate Your Business! Featuring Home Delivery within Brooklyn | 


■ AMERICAN 

■ HOUSEWARES 


85 Court Street in Downtown Brooklyn 
Open 7 Days A Week • (718) 243-0844 

Subway: A, C, F, M, N, R, 2, 3, 4, 5 • ITIEKM 



FROM TNE WORLD'S FAVORITE MUSICAL INSTRUMENT STORE 

CAUMMAM 


TSomAm) 



Ibanez RG350MDX Electric Guitar (White) 

The RG350DX gets a facelift with a maple 
fingerboard plus striking black inlays and hardware. A Sam Ash Exclusive! 
IRG350MDW List: $533.32 • Save.- $133.33! 

groove 
\JD ercussion 



Groove Percussion G1045 Children’s Drum Set 

The 1 045 Junior Drum Set is a smaller-sized, complete kit for that 
little rocker in your life! Gi045xxxx List: $ 399.00 • Save: $ 200 ! 


FAMOUS FOR DISCOUNTS SINCE 1924! 

Brooklyn Manhattan 

2600 Flatbush Ave. 1 60 W 48th Street 

(718) 951-3888 (212) 719-2299 

www.samashmusic.com 



Ask Teachers 
What They Need 


By Randi Weingarten 


M ost Americans agree strengthening our public 
schools is critical for todays students to 
participate in what we think of as the 
“American Dream” and for our nation to compete effec- 
tively in the global economy. Unfortunately, we don’t 
often agree on how to do it, leaving kids hanging while 
policy-makers get mired in debate. 

Nationally and locally, the 
debate often focuses on curricu- 
lum changes, additional testing or 
various proposals for how school 
systems should be structured and 


The politicians, bureaucrats and 
education experts who decide 
these matters rarely pause to ask 
the folks on the front line - teach- 
ers - what they need to strengthen 
our schools. Taking that simple 
step could provide some useful 
insights. 

A bi-partisan advocacy organiza- 
tion called Common Good recent- 
ly did just that and published a 
report based on diaries kept by 
eight New York City public school 
teachers recounting their workday 
experiences. The goal was to try to 
understand how school bureaucra- 
cy gets in the way of teachers’ 
ability to do their jobs. 

The study was small in scope, 
but it makes a compelling case 
that time spent on student assess- 
ments and testing, mandated 
teaching procedures, student disci- 
pline, school management and 
paperwork is overtaking the school 
day and preventing educators 
from actually teaching. 

The diaries paint portraits of 
frustration as they recount tales of 
breaking up fist-fights, confiscat- 
ing scissors from a student threat- 
ening to stab another, a student 


threatening to slash a teacher’s 
tires, and so on. The teachers 
lament that all too often a student 
who acts like this bears no conse- 
quences for misbehavior. He or 
she simply goes back to the class- 

The teachers spoke a lot about 
the unintended ramifications of 
standardized testing, which con- 
tinues to consume a larger portion 
of the school day. Several teachers 
were pulled from their regular 
teaching assignments for up to five 
weeks to administer and grade 
tests. One teacher wrote: “This sit- 
uation exemplifies what education 
in New York City has become - 
preparing for tests, testing and 
grading tests. What has happened 
to teaching?” 

Another source of educator 
frustration is mandated teaching 
techniques that leave little or no 
flexibility for teacher input or 
discretion. One veteran teacher 
wrote: “Sometimes I feel like I’m a 
robot regurgitating the scripted 
dialogue that’s expected of us 
day in and day out.” Another 
dismayed teacher wrote: “Teach 
mini-lesson... Student raises hand 
with question. Tell him to put 
hand down. Students not allowed 
to ask questions during mini-les- 
son. Feel guilty.” 

Teachers also noted the constant 
interruptions that hamper their 


efforts to keep their students 
focused - such as administrators 
calling seeking paperwork or using 
the public address system to make 
announcements. One Common 
Good researcher said one teacher 
was interrupted 16 times in a 
single day. 

Some degree of test preparation 
and paperwork should be expected 
in a typical workday. The same is 
true with students who are disrup- 
tive - after all, the best school 
systems figure how to effectively 
help disruptive students. But the 
situations described in these 
diaries couldn’t be intended by 
anyone who wants schools to be 
positive learning environments. 
Wave upon wave of new educa- 
tional mandates developed with- 
out teacher input and no collabo- 
ration has resulted in a system 
that substitutes time-consuming 
bureaucratic routines for teaching 
and learning. 

The problem is not unique to 
New York City or other urban 
schools. We hear it across the 
country in rural and suburban 
schools as well. 

If education policy-makers are 
serious about improving our 
schools they should ask teachers 
what they need and then listen to 
what they say. Teachers would tell 
them: We need order and safety in 
our schools because education 
suffers in schools that are neither 
safe nor secure, we should try to 
strike a healthy balance between 
teaching and testing, and we must 
respect the skill and dedication of 
our educators and give them the 
professional latitude to do their 
best rather than drown them with 
paperwork and micro-manage- 
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Most awarded 
Restaurant 
in Brooklyn 

Room 


Now accepting reservations for 
Thanksgiving, Christmas Eve, 
Christmas Day, and New Year's Eve 

8201 Third Avenue • Tel: 718.833.6666 

Catering Available • flsOHQD 


Loose Dentures? 

GO AHEAD.... 

Eat what you want! 

Visit Dr. Tony Farha in the morning, 
have the “Mini-Implant System” placed in 
less than two hours, then go out and enjoy your 
favorite lunch. No more messy adhesive or pastes. 
As recently demonstrated by Dr. Tony 
on ABC & Fox News 


^ IS! 



• This advanced system is FDA-Approved. 

• It is a one-step, non-surgical procedure. 

• No sutures, nor the typical months of healing. 

• No pain or discomfort. 

• Affordable (Payment Plans available and Insurance coverage) 


Dr. Tony is recognized a: 


of the Mini Dental Implant. 




*ONLY $495 
FOR DENTURE! 

Limited Time Offer 
*with a puchase of MDI 


Call today for your FREE Consultation 

718 - 833-6895 

461 77th St - Bay Ridge • 1412 Richmond Rd - Staten Island 
www. oraldentalcare. com 


Thanksgiving Turkey Smackdown 

Australian vs. American-style birds battle for holiday supremacy 


The right stuffing: Here are o 
Turkey, at right is the Australian. 


By Christie Rizk 

for The Brooklyn Papers 

Does the thought of cooking a 
turkey make you groan? With 
Thanksgiving coming up, many 
people are in the throes of planning 
gut-busting meals featuring the dif- 
ficult-to-cook bird in the leading 

But cooking a moist, flavorful turkey 
doesn’t have to ruffle your feathers. We 
asked the chefs at Williamsburg’s brand- 
new Australian restaurant, The Wombat, 
for some advice and some recipes. Exec- 
utive chef Anders Goldkuhl and sous- 
chef Jerry Simonetti were happy to 

Although there’s no magic trick to 
making sure the turkey isn’t drier than 
the Sahara, Goldkuhl and Simonetti of- 
fered up some helpful insights through- 
out the cooking process, which starts before the turkey goes anywhere near the 
oven. (Their recipes appear at right.) 

Letting the turkey sit overnight in a pot of brine is essential. “Brining helps 
plump up the bird and keeps it moist,” says Goldkuhl. The brine is also what is 
used to baste the turkey while it is roasting. 

Basting is also essential to a good turkey, according to the chefs. The best 
way to do it is to baste every 15 minutes or so, but it has to be done quickly. 
Opening the oven for long periods of time wastes essential heat and humidity. 

If the recipe calls for a marinade, injecting some of the marinade under the 
turkey’s skin can also infuse the bird with flavor and juices. 

But the most important thing, according to Goldkuhl, is “Don’t overcook it 
— and when done, to let it rest.” 

Letting the bird sit for a half- 
hour or so after it comes out of the 
oven gives the juices that migrated 
to the middle of the bird during 
roasting a chance to redistribute to 
the entire turkey. 

Once it’s time to eat, even the 
way a turkey is carved can affect 
the texture of the meat. 

“Carving is a nightmare,” says Goldkuhl, who prefers to simply cut out the 
breast whole and then cut it into smaller pieces. Carving a bird the ttaditional 
way can toughen it. Goldkuhl’s method also wastes less meat. 

Besides these useful tidbits, Goldkuhl and Simonetti also gave us two 
turkey-and-stuffing recipes for our turkey smackdown — one ttaditional, and 
one (for adventurous cooks) with an Austtalian twist. 

Here's how they came out: 

The traditional turkey was both easy to make and easy to eat. The flavor 
was homey and comforting, and the stuffing was melt-in-your-mouth soft. The 
only disadvantage to this recipe is that the skin doesn’t crisp. 

The Austtalian bird — although a little harder to make — was well- worth 
the effort. The unique Austtalian spices, “akudjura” (desert raisins colloquially 
known as “bush tomatoes”) and lemon myrtle, along with a comfit of wild 
limes, gives this turkey a citrus-sweet, peppery tang. 

“The lemon myrtle gives it that sort of sherbet shock flavor,” says Goldkuhl. 

And the skin of the Aussie bird crisped nicely as well; the marinade that 
Goldkuhl had spread over the skin and injected into the bird caramelized on 
top of the bird and spread the flavor of the spices deep into the breast. 

Some of the ingredients for the Aussie bird might be a bit difficult to locate, 
however, making it a more ambitious project, but Goldkuhl said that more and 
more supermarkets are carrying the spices now. 

Many of the ingredients, like the Marmite and the crumpets — a cousin to 
the fabled Vegemite — can also be found on the sttetch of Queens Boulevard 
known as the Butcher’s Block, in Sunnyside, where there are English and Irish 
specialty food stores. 



jr two turkeys, fresh from the oven. At the left is a traditional American 
Both turkeys were soaked in brine. 
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RECIPES 

We used two 12-pound turkeys for our smackdown. All cooking times and temper- 
atures vary by the weight of the bird, and are usually found on the turkey's packag- 
ing. Both recipes are courtesy of The Wombat. 


Brine 

A 20 qt. stockpot was big enough for our 12- 
pound bird. Fill the stockpot with water, and 
add five tablespoons of star anise, two sticks of 
cinnamon, one finger of grated ginger and a 
pinch of salt. Once the spices have stirred into 
the water, pop in the turkey. It is best to let the 
turkey sit in the cold brine for 12 to 24 hours. 


Traditional Turkey with stuffing 

Carrots 

Celery 

Onion 

1 cup chicken stock 
A loaf of white bread, cubed 


Salt & Pepper 
The stuffing: In a large bowl, combine the 
cubed bread, three tablespoons of butter, 
1 cup of finely diced carrots, 1 cup of finely 
diced celery and 2 cups of finely diced 
onion. Add the applesauce and the eggs 
and mix. Slowly pour in the chicken stock 
and mix it in. Add salt and pepper to taste. 
The turkey: Line a roasting pan with large 
chunks of carrots, celery and onion, using 
twice as much onion as carrots and celery. 
Pour in enough of the brine to cover your 
vegetables and add four large tablespoons 
of butter. Lay the turkey on top of the veg- 
etable raft, and stuff it with the prepared 
stuffing. As a final touch, rub the outside of 
the bird with butter, and sprinkle it with 
fresh pepper. Fold the wing tips under the 
bird or they will burn. Put in the oven to 
roast according to the instructions on the 
turkey's packaging and baste frequently. 


Australian Turkey with stuffing 

2 tablespoons lemon myrtle 


4 or 5 English crumpets, cubed 
2 lbs. ground lamb 
4 eggs 

1 teaspoon Marmite 

1 cup diced celery 

2 cups diced onion 
Akudjura 

Salt & Pepper 

The marinade: In a bowl, mix lemon myr- 
tle, lime comfit, melted butter, salt and 
pepper to taste and blend. Add the abo- 
riginal soup and mix together. Set aside. 
The stuffing: In a large bowl, combine 
the crumpets, lamb, celery, onion and car- 
rot with the eggs, Marmite, a cup of the 
aboriginal soup and a tablespoon of 
Akudjura. Mix well. 

The turkey: Place the turkey in a large 
roasting pan, and pour in several cups of 
the brine. Stuff the turkey with the pre- 
pared stuffing, and pour half of the pre- 
pared marinade on the outside of the 
bird, covering the breast and thighs. In- 
ject the rest of the marinade into the bird 
at various points in the breast (me 




narket). If 


the marinade is too thick, add a little bit 
of water to thin it out, and strain it. Fold 
the wing tips under the bird or they will 
burn. Put in the oven to roast according 
to the instructions on the turkey's packag- 
ing and baste frequently. 



the Grand Opening Celebration 
at our new fi a y Ridge Branch 

1 


Gift 

Deposit 

Years 

APY* 

Desktop 

$25,000 

5 

5.51 % 

Desktop 

$45,000 

3 

4.72% 

Desktop 

$60,000 

1 

5.06% 

Laptop 

$30,000 

5 

5.49% 

Laptop 

$50,000 

3 

4.74% 

Laptop 

$75,000 

1 

4.98% 
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THE 

PARK AVENUE 

BANK 

The Best Address For Your Money 


Take home a FREE 

Gateway Computer 

when you open a new CD! 


464 86th Street (Next to Century 21), Brooklyn, NY 1 1 209 
718.745.1 249 www.parkavenuebank.com 
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Brooklyn Residents: 


FALL IN LINE. 

BROWN BAG YOUR LEAVES! 


How to set your leaves out for fall 2006 DSNY collection: 


Leaves may also be set out loose in unlined 
garbage cans. Do not use plastic bags for leaves. 


2. Place leaves at the 
curb on the designated 
Saturday evenings. 


3. Leaf pickup may take place early the next morning, so place leaves at 
the curb on the designated Saturday night. Leaves not picked up the next day will 
be collected later in the week. Call 311 for questions about leaf collection. 


Brooklyn* Leaf Set-Out Date: Saturday, November 25 


^Brooklyn neighborhoods receiving leaf collection 

(districts: 2, 5, 6, 7, 9, 10, 11, 12, 13, 14, 15, 16, 17 and 18): Bath Beach • Bay Ridge • Bensonhurst • Bergen Beach • Boerum Hill • Borough Park • Brighton 
Beach • Brooklyn Heights • Brooklyn Navy Yard • Brownsville • Canarsie • Carroll Gardens • City Line • Clinton Hill • Cobble Hill • Coney Island • Crown Heights • Cypress 
Hills • Ditmas Village • Downtown • Dyker Heights • East Flatbush • East Gravesend • East New York • Erasmus • Farragut • Flatbush • Flatlands • Fort Greene • Fort 
Hamilton • Fulton Ferry • Fulton Mall • Georgetown • Gerritsen Beach • Gowanus • Gravesend • Highland Park • Homecrest • Kensington • Kings Bay • Kings Highway • 
Madison • Manhattan Beach • Mapleton • Marine Park • Midwood • Mill Basin • Mill Island • Navy Yard • New Lots • Ocean Hill • Ocean Parkway Park Slope • Plum Beach 
• Prospect Lefferts Gardens • Prospect Park South • Red Hook • Remsen Village • Rugby • Seagate • Sheepshead Bay • Starrett City • Sunset Park • Windsor Terrace • Wingate 


Here’s why: 


• It’s required by NYC’s Solid Waste Management Plan 

(the 20-year plan for how NYC will manage its waste). 

• Paper bags decompose naturally with the leaves. 

• Plastic bags do not decompose; removing and discarding 
them costs the City a lot of time, money, and effort. 

• Less plastic means cleaner, higher-quality compost that 
we can return to you at our compost giveback events. 

Here’s how: 

• Use the free sample paper leaf bags distributed (this year only!) 
at the compost giveback events, the city’s botanical gardens, 

and delivered to residents in your area. 

• Purchase additional paper leaf bags at participating retailers 

such as Ace Hardware, Home Depot, Kmart, Lowe’s, Target, 
and True Value Hardware. 


What do we do with your leaves? 

The NYC Department of Sanitation (DSNY) collects fall leaves from 37 of the City’s 59 community 
districts and turns them into high-quality compost at our composting sites. Leaves set out in 

paper leaf bags (or loose in unlined garbage cans) produce better compost. For more info, 
visit: www.nyc.gov/nycwasteless/compost. 

fall leaves + paper leaf bags = great NYC compost! 

Compost is an earthy material, similar to potting soil. Adding compost to backyards and 
gardens improves soil quality and reduces the need for chemical fertilizers and watering. 
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Divorce, Thanksgiving style 


T HANKSGIVING: that 
most American of holi- 
days. Pumpkin pie. 
Football. Divorce. 

For much of Smartmom’s 
childhood, Thanksgiving meant 
standing in front of the Muse- 
um of Natural History waiting 
for Underdog and Mighty 
Mouse to fly over. 

The Macy’s parade would be 
followed by an enthusiastic 
gathering of her extended fami- 
ly in the large, light-filled din- 
ing room of their Riverside Dri- 
ve apartment for a sumptuous 
meal, spirited discussion, debate 
and her Great Aunt Beatrice’s 
delicious mashed sweet pota- 
toes with marshmallows. 

Without fail, Nanny, Smart- 
mom’s maternal grandmother, 
would say, “Good eatin,’ ” plus 
a smattering of Yiddish words 


as a way to bless the abundant 
feast that was topped off by too 
many slices of pie from Green- 
berg’s Bakery on Madison Av- 

But on the night before 
Thanksgiving the year she was 
17, Smartmom learned that her 
parents were separating. On 
Turkey Day, her father was 
gone and her mother didn’t 
leave her bedroom. 

It was sudden, it was quick. 
Her parent’s marriage was over 
and family life as she knew it 

Thanksgiving morning, Smart- 
mom’s aunt picked up Smart- 

“This is awful,” she said as 
she took Smartmom and Diaper 
Diva to her home in West- 
chester where Smartmom’s ma- 
ternal relatives were gathered. 


SMART 

mom 


]m 


By Louise Crawford 


As she remembers it, nobody 
said a thing. It was the giant 
elephant; the great unmention- 

Sitting at the huge Danish 
Modem dining table, Smart- 
mom and Diaper Diva felt like 
orphans as they worried about 
their mother and wondered 
where their father had gone. 
The day went by in a blur of 


100 WORDS 

KIDS SHOULD KNOW 

Discover Hundreds More Words in these Classic Books! 

The Kaplan Vocabulary Building Classics for Young Readers Series 



t# 


J^Ip For each book sold, Kaplan Publishing will donate 25 cents this holiday season to 

Reading Is Fundamental (RIF). For details go to www.kaplanclassroom.com/RIFdonation. 


Also available— 

ITS ALIVE! 

Bring Life Science to Life- 
Just Add Color! 

Better than a coloring book, 
these wall-sized coloring 
posters will help middle 
school students learn science— 
and have fun too. 

Available at bookstores or www.kaplanclassroom.com 
kaplan') publishing 



DRUM LESSONS 

All Styles, Levels, & Ages (6+) 


Photography 




I T OFTEN CAME DOWN 
to which parent needed 
them more. In so many 
ways, divorce forces the child 
to grow up fast and interpret the 


emotions. By the time the foot- 
ball games were playing on the 
black-and-white television, they 
already felt stigmatized by this 
unfortunate schism in their do- 
mestic lives. 

Back home, the apartment 
felt empty and sad. Her mother 
was asleep and Smartmom sat 
in the living room and listened 
to the Laura Nyro album, 
“Gonna Take a Miracle,” feel- 
ing too confused to cry and too 
anxious to sleep. 

Less than a year later, Smart- 
mom left for college and an in- 
dependent life of her own. She 
can barely remember the next 
Thanksgiving or the ones after 
that. Like most kids of divorce, 
she made a valiant effort to ad- 
just to the new normal: life 
without an intact family. 

Over time, Smartmom and 
Diaper Diva got used to their 
holidays being divvied up like 
portions of cake. Her mother al- 
ways got Thanksgiving. Her fa- 
ther got Christmas. Rosh 
Hashanah, Yom Kippur, and 
Passover were up for grabs. 

Nothing was written down or 
settled in a legal way; her par- 
ents weren’t legally divorced 
for years to come. So Smart- 
mom and her sister were basi- 
cally winging it every holiday. 


FAMILY 

CLASSIFIEDS 


The Party Clown & Magician 

Birthday parties and special 
Magic, Balloon Sculpting, Puppets, 

718-434-9697 

917-318-9092 


A45/48/02/05/30-43 


This can make the child feel 
responsible for a parent’s happi- 
ness or unhappiness in ways 
that are definitely not all that 
healthy for young children. 

Even in this enlightened day 
and age, when divorce is under- 
stood as the monster it is, di- 
vorced parents continue to try 
to split their children in two. 

Nowadays, most of the di- 
vorced parents Smartmom 
knows have it in writing which 
parent their children will be 
with on each holiday until the 
child is 18. 

Typically, the big-ticket holi- 
days are divided up like a buck- 
et of coins. Luckily there are 
eight days of Hannukah. 

One thing’s for sure: Mom 
always gets Mother’s Day. Dad 
has Father’s Day. 

Sometimes the children be- 
come a rope in the battle be- 
tween the parents. Some par- 
ents end up in court fighting 
over scheduling matters. 

Smartmom knows some di- 
vorced parents who do unusual 
things to keep their child’s 
needs front and center. 

One kid she knows spends 
Christmas morning with both 
parents and their significant 
others. Mom, Dad, stepmom 
and stepdad open presents to- 
gether and even share some 

But this kind of arrangement 
is very rare. Not every divorced 
couple is quite that civilized — 
or flexible. 

Civilized or not, the more 
thought the parents give to the 
emotional needs of their chil- 
dren the better off those kids 
will be. While many parents are 
well meaning, the contentious- 
ness sometimes clouds their 
ability to do what is right for 
their kids. 

K IDS ARE RESILIENT, 
and Smartmom is as 
resilient as they come. 
But sometimes this so-called re- 
siliency can cover up the pain 
that is really going on inside. 

Smartmom isn’t sure any 
child of divorce ever adjusts to 
the split. Sure they go along 
with it because they have to. 
But in the end, it is the children 
more than the parents who suf- 
fer because of it. 

Smartmom’s parents’ divorce 
is the great before/after event in 
her life. It has affected her rela- 
tionships, her sense of self, and 
her ability to love. 

And the fact that the split oc- 
curred on Thanksgiving means 
her great American holiday is 
still colored by that life-chang- 
ing event. 

It still hurts that Smartmom 
never gets to see her father 
carve the turkey or make the 
first Thanksgiving toast. 

But she’s used to it. By now, 
she has spent many more 
Thanksgivings without her dad 
than with him. 

Still, that doesn’t mean that 
she’s not thinking about him. 
It’s a split-screen life for kids of 
divorce. You go through the hol- 
iday with one parent while you 
imagine what the other parent is 
up to. You worry about them, 
think of them, hope they’re do- 
ing well. 

Children of divorce learn to 
be in two places at once: Where 
they are and where the other 
parent is. In this way, they keep 
the family together. If only in 
the mind. 

Louise Crawford also writes 
the Web site, “Only the blog 
knows Brooklyn. ” 



Circus Box Office at Damrosch Park at Lincoln Center 

Sun-Mon 10am-6pm; Tue-Sat 10am-8pm • No Service Charges Apply 
For Group Sales of 15 or more please call 800.922.3772 

BankofAmerica a ccent ure 



jtuggs School, 


Inc. 


A fully licensed and certified preschool 

O 2-4 year old programs 
t?Q Licensed teachers 


□ 2, 3, 4 or 5 mornings, 
afternoons or full days 


□ Optimal educational equipment 

□ Exclusive outdoor facilities 

□ Indoor Gym facilities 


□ Spacious Classrooms 
;Q Enriched Curriculum 

□ Caring, loving environment 


Call: 230-5255 • 763 President Street [bet. 6th & 7th Aves.) 


Announcing the Fall 2006 Region 8 

Gifted + Talented 

Application Process 

(for student placement in September 2007) 

Applications for students currendy in grades pre-kindergarten through grade 4 to test for 
New York City’s Gifted + Talented Programs will be available from Tuesday, October 24th 
- Friday, December 1st. Please consider whether an accelerated program is appropriate for 
your child. There is no charge to apply or to have your child tested for placement. All inter- 
ested families may submit an application. 

Applications, including translations in Arabic, Bengali, Chinese, Haitian-Creole, Korean, 
Russian, Spanish, and Urdu are available at the following locations: 

• On-line at http://reg8nyc.mypowerit.net 

• At all public elementary schools in the main office and parent coordinator’s office 

• The Parent Support Office at 131 Livingston Street, room 301 Brooklyn, NY 11201 

Further information about Gifted + Talented/Enrichment Programs 

is available online at: 

http://schools.nyc.gov/OfHces/TeachLearn/OfficeCurriculumprofessionalDevelopment/ 
GiftedTalented/ default.htm 

or contact the Parent Support Officer for the district in which you reside: 


District 13 

Pamela Payne 

718.636.3234 

ppayne6@schools.nyc.gov 

District 14 

Alice Garcia 

718.302.7689 

anievesgarcia@schools.nyc.gov 

District 15 

Debbie McCabe 

718.935.4263 

dmccabe@schools.nyc.gov 

District 16 

Ron Barfield 

718.574.2824 

rbarfield@schools.nyc.gov 


If you have additional questions feel free to contact Trish Appel Peterson, 
Regional Coordinator of Gifted + Talented/Enrichment Programs at 

ppeters2@schools.nyc.g ov or 718.935.4340. 


REGISTER NOW FOR 2007 

Gan Menachem 



JEWISH PRESCHOOL 


■ Warm, loving, experienced care for babies, H 
toddlers and young children up to 5 years. I 


In the heart of Brooklyn Heights - Close to all transportation 
Call Shternie Raskin for a tour: (718) 596-4840 x25 
117 Remsen Street (between Clinton & Henry Sts) 
Open 8am to 6pm, Monday - Friday 


SAT Test Prep/Tutoring 

Princeton Grad - 1500 SAT 10+ yrs exp teaching SAT and 
home. Ed Antoine (718) 501-5111. 


!$ 


TRIPP TRAPP 


BY STOKKE™ 

The chair that grows with the child 1 


oja baby' 


WHAT'S COOKING? 


At KIDS COOK!, our ten-week program 
teaches children essential kitchen skills 
and techniques. Kids learn how to measure, 
sift, mix, whip, cut, grate and knead, 
as they prepare wholesome and delicious 
foods from around the world. 

• Afterschool classes 

• Private Parties 
Fun 8: learning for ages 5-13 

Classes meet at 170 Hicks St. 
in Brooklyn Heights 
To register, call Jane at (718) 797-0029 
www.kidscookbrooklyn.com 


KidsM»M!i 
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Brooklyn 

Fencing 

Center 

L • Group Closses 

L beginner to odvonced 

1 5 

K • Open Fencing 

V Monday - Saturday 

[ • Private Lessons 

1 • Summer Camps 

FENCING BIRTHDnV PHCKAGCS! 20kids 
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Dreams come tree 


Local Tony winner stages ‘ Dreamgirls ’ in Downtown Brooklyn 




By Jovana Rizzo 

for The Brooklyn Papers 

I n 1982, Broadway actor Ben Harney took 
home the Tony for Best Actor for his per- 
formance in “Dreamgirls.” This month, he 
has applied his professional experience — in- 
fused with his personal memories — to direct 
the same show at the Kumble Theater for the 
Performing Arts in Downtown Brooklyn. 

The theater is on the campus of Long Is- 
land University, but the performance is being 
produced by Harney’s own company, By All 
Means Save Some (BAMSS) Theatre Works. 
His company was based in Brownsville until 
December 2005, but now the troupe is look- 
ing for a new home. A portion of the ticket 
sales for “Dreamgirls” will help BAMSS 
secure a new performance space. 

BAMSS is a non-profit company that 
opened eight years ago with the purpose of 
producing shows and providing a source of ed- 
ucational theater to both children and adults. 

Harney himself is a Brooklyn native; he 
grew up in Bedford-Stuyvesant and now 
lives in Crown Heights. He made the jump to 
the Great White Way when he was 18 and 
signed his first Broadway contract. Harney 
starred in the original productions of “Pip- 
pin” and ‘The Wiz,” among other Broadway 
shows, before his award-winning perform- 
ance in “Dreamgirls,” which is loosely based 
on the Supremes’ story. 

“It’s a rags-to-riches story,” Harney told 
GO Brooklyn. “Dreamgirls” follows the sf 


'Girls are back in town: (Above) Camille Newman plays Effie White, Jennie Harney plays 
Deena Jones and Okema Moore plays Lorrell Robinson in By All Means Save Some The- 
r . - . . ,, atre Works' production of "Dreamgirls" at the Kumble Theater for the Performing Arts 

7 °, r a „r r 5 ) 0 women ® ca 8° a c , s through Nov. 26. (At right) The show is directed by Ben Harney (far left), who won a Tony 
itself The Dreamettes. Thev leave their r r . ' . . , , f - r . V ... , . 

for his performance in the Broadway version that also starred Jennifer Holliday and Obba 
Babatunde. The trio is pictured at the 25th anniversary bash for "Dreamgirls" on June 1 1 . 


itself “The Dreamettes.” They leave their 
lives behind to come to New York City and 
try out for a talent competition at the leg- 
endary Apollo Theater. Despite conflict and 

failure, the audience watches the girls soar to brances of relationships forged in the show, maintains that the musical still has cultural 

stardom, risk and re-form relationships, and working relationships, camaraderie in devel- relevance today, 

without The oping the piece, and what it 


ultimately grow up, with 
Dreamettes. 

In the original 
Broadway produc- 
tion, Harney played 
Curtis Taylor, Jr., the 
used car salesman 
who becomes The 
Dreamette’s manag- 
er. Moving from ac- 
tor to director of the 
production, Harney 
experiences a stint of 
nostalgia now and 

“It definitely does 
spark a remembrance 


THEATER 


By All Means Save Some Theatre Works 
presents "Dreamgirls" at Long Island Universi- 

Willoughby Street in Downtown Brooklyn) on 
Nov. 1 8 at 2 and 7:30 pm, Nov. 24 at 7:30 pm, 
Nov. 25 at 2 and 7:30 pm, and Nov. 26 at 5 pm. 
Tickets are $49, $39 for students, seniors and 
groups of 10 or more. Children under 5-years- 
old not admitted. For more information or to 
order tickets, call (718) 488-1624 or visit 
www.brooklyn.liu.edu/kumbletheater. For more 
information about BAMSS, call (718) 636-5819 
or visit www.bamsstheatreworks.org. 


of things that happened 25 years ago,” Harney to pursue the arts, but they are all very gifted 
said. “It was an amazing experience to build a and creative individuals.” 
show like this and to have it become such a Although the musical was on Broadway 


piece of history. I have wonderful remem- the 1 


“The whole world is crazed with these com- 
sional vehicle and petitions,” said Harney. “ ‘American Idol,’ 
story for African- ‘Top Model,’ all the get-rich-quick and find- 
Americans.” For the stardom people. They are looking for some- 
Kumble Theater pro- thing that will give them this transition from 
one world to another, to catch that brass ring 
and blow up. There are a lot of perils, choices, 
the role of compromises, possibilities for relationships 
Deena Jones, the and disappointments. [‘Dreamgirls’] speaks to 
character loosely anyone who is part of the modem world that 
~ n identify with those hopes and dreams.” 

Harney said his production licensing fees 
ere subsidized by DreamWorks Pictures, as 
said Harney about his part of a promotional offer open to any ama- 
daughter’s perform- teur production of the musical prior to the 
December opening of its film version, which 
stars Beyonce Knowles. 

Harney said his vision of “Dreamgirls” is 
a full production, complete with a live band. 
After a Broadway career, he is proud to be 


duction, Harney has 
cast his daughter Jen- 


based on Diana Ross. 
“Needless to say, it 
quite amazing," 


“We didn’ 
courage our children 


n the 1950s, Harney giving back to the borough he calls home. 


“Community theater is important because 
of just that: community,” Harney said. “The- 
ater itself builds community. People feel this 
is something coming out of their own back- 
yard. It empowers community and spreads 
something that is unified to those who come 
and gives a sense of identification with the 
actors, the piece itself and the experience. 
People think they are part of something that 
affects their own lives; it is a sense of excel- 
lence found in the community.” 


Ji 

1 
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Woman scorned: Soprano Judith Barnes stars in 
Vertical Player Repertory's "Medee." 


Vengeance is hers 

Vertical Player Repertory brings Milhauds 
forgotten opera Medee to Boerum Hill stage 


By Kevin Filipski 

for The Brooklyn Papers 

S ince French composer Darius 
Milhaud wrote hundreds of 
works at lightning speed, the 
bulk of his output is often consid- 
ered lightweight, lacking in true 
artistry. 

But, as the Vertical Player Re- 


pertory’s performances of his trag- 
ic opera “Medee” shows, Milhaud 
was a composer of considerable 
skills who was able to utilize his 
musical economy of means to cre- 
ate great dramatic effects, whether 
it was in his chamber music, sym- 
phonies or stage works. 

It’s amazing that “Medee” 
(composed in 1939) is actually 


being performed live in Brooklyn 
at all: this is the first time we’ve 
had the opportunity to hear one of 
Milhaud’s operas in person. (It’s 
only available on CD in brief ex- 
cerpts.) 

Like that of many other 20th 
century French composers, Mil- 
haud’s music — in spite of its lyri- 
cism and accessibility — is rarely 


heard live in performance, and it 
seems that this is the case solely 
because no companies are pro- 
gramming it, assuming that audi- 
ences always want to stay away 
from the unfamiliar. 

That may also be the main rea- 
son why the likes of the Metropol- 
itan Opera and New York City 
Opera don’t produce any Milhaud 
operas — although his grand opus, 
“Christopher Columbus,” would 
be right at home on either stage. 
But several of Milhaud’s stage 
works require fewer instrumental 
and vocal forces and are perfect for 
any enterprising company to step 
up to the plate and take a swing at 

Enter Vertical Players Repertory 
(VPR). The company that was 
founded by Judith Barnes in 1998 
performs operas in a reconverted 
See MEDEE on page 11 


BOOKS 


‘Coldest’ Fox 

In 1946, when Europeans were leaving the Old 
World en masse, 22-year-old journalist Paula Fox 
sailed from her native New York toward the war- 
ravaged continent to work as a stringer for a British 
news service. 

Sixty years later, she wrote about her experience 
traveling across Europe’s ruined cities in her memoir, 
“The Coldest Win- 
ter,” released in pa- 
perback this month. 

Fox’s journey 
begins on the 
streets and clubs of 
New York, where 
she meets promi- 
nent talents of the 
era such as Duke 
Ellington, Paul 
Robeson and Bil- 
lie Holiday. The 
glamour - filled 
beginning soon 
leads into a capti- 
vating series of 
adventures in 
London, Warsaw, Paris, Prague, Madrid and 
other cities. 

In “The Coldest Winter,” Fox talks about her 
work and her personal life, two things that seem to 
be inextricably intertwined. In Paris, for example, 
her interview with a Corsican politician leads to a 
passionate love affair, described with surprising 
frankness. 

Fox, 83, who now lives in Brooklyn Heights, has 
an eye for details. She carefully captures the post- 
war mood of characters and cities, some of which 
also appear in the book’s black-and-white photo- 
graphs. “The Coldest Winter” is not only Fox’s sto- 
ry but also a narrative of the war’s shattering im- 
pact on the life of the continent. 

"The Coldest Winter" by Paula Fox (Picador, 
$13) is available at, or can be ordered through, 
these bookstores: The Bookmark Shoppe [6906 
1 1th Ave. at 69th Street in Dyker Heights (718) 
680-3680], BookCourt [163 Court St. at Dean 
Street in Cobble Hill, (718) 875-3677 ] and Barnes 
& Noble [267 Seventh Ave. at Sixth Street in 
Park Slope, (718) 832-9066]. — Sasha Vasilyuk 



CINEMA 


McKay’s F/X 

To celebrate the recent HBO premiere of “An- 
gel Rodriguez,” Jim McKay’s latest examination 
of race, class and culture in Brooklyn, BAMcine- 
matek is presenting a series of free screenings of 
the acclaimed Park Slope filmmaker’s borough-set 

Frequently praised for the realism with which 
he depicts his subjects, the 44-year-old New Jersey 
native and would-be English teacher made docu- 
mentaries, music videos (most notably for R.E.M. 
and Ziggy Marley) and public-service shorts be- 
fore launching a career directing and writing low- 
budget narrative films. 

The BAMcinematek series focusing on these 
films will begin Saturday evening with a big-screen 
showing of “Angel Rodriguez,” which earned criti- 
cal raves when it debuted on HBO on Oct. 30. 

With this film, McKay skillfully trains his cam- 
era on the relationship between the titular charac- 
ter, an intelligent, trou- 
bled youth (Jonan 
Everett) and the white 
counselor (Rachel Grif- 
fiths) trying to help 
him, as both individu- 
als are faced with diffi- 
cult decisions. McKay 
and Everett will be on- 
hand after the screening 
to discuss the movie 
and take questions from 
the audience. 

Slated to unspool 
Monday evening is 
“Everyday People,” 

McKay’s 2004 valentine 
to the ordinary folk of Fort Greene. Featuring a cast 
comprised mostly of newcomers, the film explores 
what happens when a local diner is forced to close 
its doors to make way for a yuppie shopping para- 
dise. The movie is a fictionalized version of stories 
collected by Brooklyn author Nelson George. 

The last film in the series, set to screen Tuesday 
night, is “Our Song.” Starring Kerry Washington, 
Anna Simpson and Melissa Martinez, this 2002 
coming-of-age tale is about three Crown Heights 
teens navigating the rough waters of adolescence 
while finding time to perform together in the bor- 
ough’s famed Jackie Robinson Steppers Marching 
Band. 

“I create characters based on people that I am 
interested in exploring and based on images that 
are already out there,” McKay told indieWIRE. “I 
am constantly trying to turn around expectations, 
not always just for the sake of turning them around 
— (but) to challenge the audience.” 

BAMcinematek presents "Three by Jim McK- 
ay" Nov. 18-21 at 6:50 pm at the BAM Rose 
Cinemas (30 Lafayette Ave. at Ashland Place in 
Fort Greene). Tickets are $10, $7 for students 
age 25 and younger (with valid I.D. Monday- 
Thursday, except holidays), seniors and children 
younger than age 12. Tickets are available 
through (718) 777-FILM; order by "name of 
movie" option. For more information, visit the 
Web site www.bam.org. — Karen Butler 



Celebrate 
Thanksgiving 
at Laura’s 


CHOICE OF APPETIZERS 
INTERMEZZO OF HOMEMADE PASTA 
• TURKEY AND ALL THE TRIMMINGS 

(catering to the vegetarian and non-vegetarian) 

• DESSERT AND COFFEE 


AUTHENTIC DOMINICAN CUISINE 

THANKSGIVING 

DINNER includes 

• Whole Turkeys (made to order) • Rice with Peas 
• Sweet Potatoes • Mixed Salad • Potato Salad 
Serves 10-15 people ; Take out only 
Order by November 21st 

Private dining room for parties 






Laura’s Bistro 

1235 Prospect Avenue (corner Reeve Place) 1 

71 8-436-371 5 M H 


Serving the community for 20 years 

4408 5th Ave. ( bet. 44, h & 45 th sts.) (718) 438-2009 
Open 7 days, 6am-midnight • m~CS 


Enjoy Thanksgiving Day 
at Pietro’s Trattoria 

B 


Lunch: Tues-Fri • Dinner: Tues-Sun (open Sundays at lpm) 
Dinner Delivery & Valet Parking 


Holiday Parties 
& Caterers 



_ 8727 - 4th Avenue 

[XiQtr0'*f\ corner of 88th & 4th 

^ruttor i*/ (718) 238-8600 


NmAmptincj/ Rmmtmfjor TkAfimf 

• Seafood 


• Raw Bar 

• Steaks • Pasta 

* Brickoven Pizza 


Unlimited Mimosas 
and Bloody Marys: 

(for brunch only) 

Sat & Sun: 11-3:30pm 
Cozy & Harm Atmosgoro 



RESTAURANT & BAR 
833 Union Street bet. 6th & 7th Aves 
www.blackpearlny.com • (718) 857-2004 

One, ofi Broofpn s Be&t - 











r 




Wines for Thanksgiving 


By Darrin Siegfried 

M atching wines for your family’s 
Thanksgiving dinner is really 
easier than you might think. 
Don’t get your head spinning by trying to 
match a wine with dishes as dissimilar as 
cranberry sauce, sausage stuffing, oyster 
dressing, Brussels sprouts, giblet gravy and 
creamed onions. Concentrate on the main 
course. Keep your mind on the bird — the 
glorious, American, roasted turkey. Also 
keep in mind that this is a holiday and a 
celebration, a time to simply have a drink 
and share in good cheer with the people 
whom we love. Wine snobbery should be 
forbidden on this day! Save those rare, old 
vintages for more intimate dinners., this is 
the time for a fun and happy quaff! 

Sparkling wine is a great way to start 
your celebration, since it doesn’t numb 
your palate the way a high-alcohol cocktail 
can, and because the clean, crisp acidity 
will make so many foods taste even better.! 
You can splurge on Champagne, or save a 
few dollars by considering a delicious 
alternative. Cava is one of those incredible 
bargains that Spain offers us, and will 
work wonderfully, as will a Prosecco from 
Italy. Make sure that either of these are 
either dry or off-dry. Our Australian 
friends love the combination of Sparkling 
Shiraz with roasted turkey and, though a 
bit skeptical at first, I have become a fan, 
too. For fun, a German sparkler, called 
Sekt, made from the aromatic Scheurebe 
grape, or the steely, mineral laden Elbling 
will have your guests asking for more. 
American Sparklers are becoming better 
by the year, and there are plenty of bub- 
blies here that will shine on your table. 

Beaujolais Nouveau, like the holiday 
itself, is a joyous celebration of the harvest. 
Released for sale the week before 
Thanksgiving, Beaujolais Nouveau is 
made from Gamay grapes harvested only a 
few weeks prior and makes an ideal choice 
for a family celebration. It’s fun, tasty, 
refreshing and inexpensive enough that 
everyone can enjoy it. Grown in the rela- 
tively cool climate of Burgundy, Beaujolais 
has enough crisp acidity to hold its own 
against the leg and thigh meat of turkey, 
yet is light enough that it will not mask 
the flavor of breast meat. The wine is dry, 
yet has plenty of fruit on the nose and will 
go well on a table filled with all of your 
favorite side dishes.even Aunt Millie’s 
sweet potatoes. Just remember to serve it 
chilled! 

Riesling is the most versatile wine grape 
in the world, and the most “food friend- 
ly”. That’s why it is almost always the wine 
of choice when my Sommelier friends and 
I get together for a meal. For all the differ- 
ent flavors on your Thanksgiving dinner 
plate, a dry or slightly off-dry (halb-trock- 
en) Riesling will make an excellent choice. 
Winemakers are creating excellent 
Rieslings in Germany, Austria, Oregon, 
Washington State, New York State and 
New Zealand. 

If you must have Chardonnay, try to 
avoid the overly rich oak-y style wines. 
They simply don’t go well with most 
foods, and can be a disaster with many tra- 
ditional Thanksgiving dishes. Oregon, 
Washington and New York’s Long Island 


are good sources for the lighter, drier style 
of wine. And to me, nothing can beat a 
white Burgundy, made solely from the 
noble Chardonnay grape. Clark Smith’s 
one-of-a-kind “Faux Chablis” is an 
absolutely brilliant wine, lean as a grey- 
hound and more like a Burgundy than 
any other California Chardonnay I’ve 

Zinfandel is often called a mystery 
grape because its history is so uncertair 
seems as if it originated in the Middle 
East, came to southern Italy where it is 
called Primitivo, and was brought to 
California, where we know it as Zinfandel. 
We also know that it grows better in 
California than anywhere else. For years it 
was a component of inexpensive “jug 
wines”, and is now appreciated by the top 
winemakers for its richness and depth of 
flavor. Zinfandel, red Zinfandel, not 
pink “white Zin”, is another favorite of 
mine for Thanksgiving dinner. Look for 
“Old Vines” on the label: while fewer 
grapes grow on older vines, the flavors 
they produce are usually richer and ir 
complex. 

My own favorite wine for Thanksgiving 
is made from Pinot Noir. While Burgundy 
creates the most heavenly expression of 
this grape, the Carneros district, which 
covers part of the southern reaches of 
Napa and Sonoma, produces wonderful 
wines, as do Washington, Oregon and the 
Finger Lakes region of New York. Pinot 
Noir is notoriously difficult in the vine- 
yard and in the wine makers cellar but, 
when handled well, makes a wine unlike 
any other for its contrasting delicacy and 
strength, its firm character and its 
flesh. 

The most important thing to remember 
is this: enjoy yourself. Have a good ti 
Be thankful for the year that we’ve had, for 
the life that we live, for the gifts we’ve been 
given, for the friends and the family 
whom we love and who love us. Don’t 
worry about the wine you’re pouring, pour 
it with love and in a spirit of joy and gen- 
erosity and I’m sure it will taste great. 

Have a wonderful holiday. 

A few more Thanksgiving Dinner 
favorites: 

Prejean Winery, Marechal Foch Some 
of us want to drink red wine, no matter 
what we’re eating, and this is a red that 
will go perfecdy with everything e 
your Thanksgiving menu! Marechal 
Foch (mah re shall fowsh) is a French- 
American hybrid developed in New 
York State over 100 years ago in a quest 
to find a grape hardy enough to grow in 
the Finger Lakes area, yet producing a 
richly flavored wine. Blackberry, cur- 
rant, vanilla and cocoa flavors in abun- 

Gruet, NV Brut My favorite American 
bubbly! Great to sip with hors d’oeuvres 
or with dinner, Gruet is a true Brut: 
bone dry and delicious! Serve it to your 
guests with hors d’oeuvres, and let the 
party begin! Pour it at dinner, or sip " 
is” and watch the stars in the Autumn 


Here are J>arr/n's T banks giving VtC^sf 

Paringa, Sparkl/ns Shiraz. Our Australian friends are simply mad 
about Sparkling Shiraz. Vith roasted turkey „ and Ve're sure that You'll taste vhy 
Vit the first sip. it's dark, rich and juiCY » full of fruit flavor and bubbles, it is 
gorgeous to look at and surprisinglY complex and stunning to drink $/o.ns 

S/ben, Riesling Kabinett Halbtrocken, Pfalz, our good 

friend Willie GluCkstern is our “ go-to-guY " for German Vines, and this little Vin- 
ner from his portfolio is our choice for Thanksgiving. Loads of ripe fruit aro- 
mas fill the glass. Lively, brightly flavored, lots of mineral notes on the palate 
and just a slight touch of sveetness (just enough to make Your dinner taste even 
better 0 and lodfo delicious! Classic Riesling! V/.ns 

Pennyfarthing , Cabernet Franc One of the noble red grapes of 

Bordeaux, Cabernet franc is a perfect turkey Red, ad this one, from Vine maker 
dark Smith, brings it all together at a bargain price! Smoother and more 
refined in taste that Cabernet SauVignon Yet more structured than Merlot, this 
one is ' just righf for Your holiday table, no matter vhat You're serving. Your 
guests Vill love this one. $!o: 55 

Ca'lem, to y r. T aviny Porto What better and more traditional vaY to 
end Your Thanksgiving feast than Vith a glass of fine Portr 1 bought a huge 
amount of Calem Ports to get a great price, so You should get this one vhile You 
can! Deep and richly flavored Vith notes of honey, toffee, cocoa and blackber- 
ry, a glass of port makes a cheese course seem oh, so sophisticated . . . and 
makes all Your holiday desserts even more delicious! 


BuY Darrin’s Thanksgiving ¥ Pack ad Save IcSJa 


$¥S.¥Z 


Darrin's "find of the Month'" 

K at Sarm a $. Helmut GangiZevligelt Simply open a bottle of this 
lip-smacking red Vith Your Thanksgiving dinner and Your guests Vill be so 
impressed, they'll think that You'Ve become a Vine genius / Simply put, this is one 
of the best red Vines anYVhere to serve Vith a roasted turkey holiday dinner. 
Raise Your glass and inhale the heady, slightly rustic aromas of cherry, black- 
berry and peppercorns. Rich and creamy on the palate, elegant in character Vith 
delicate, layered flavors of sour-cherry, rose petal, plums, caramel and 
spices. PoVerful structure Vith a perfect balance of fruit, bright and lively 
acidity and smooth-as-silk soft tannins vith a smooth, fine finish that lingers 
on and on. A definite sense of terroir adds to the overall complexity of this 
Vine. ZVeigelt, a cross of St. Laurent and Blaufrankish, has become the most 
VidelY planted red grape in Austria! So- do You vant Your friends to think You're 
a Vine genius or don't YouT 

Katharina £ Helmut Gang!, Zeigelt $/s.YS 


211 Fifth Avenue 

(bet. Union & President) PARK SLOPE 
Open: Mon-Sat, lOam-lOpm, Sun, 12-8pm 
www.redwhiteandbubbly.com • 636-9463 
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Tips, tools & advice from the pros on how 
to serve an elegant Thanksgiving meal 


By Susannah G. Bortner 

for The Brooklyn Papers 


SHOPPING 


cause it’s reusable, easier to use, and 
better for the environment,” says Lu- 


Feast or famine 


Table it: (Clockwise from 
left) Hand-painted Gien ce- 
ramic ware, Vagabond salt 
and pepper shakers on a 
cheese plate with matching 
knife, hand carved honey 
jar, bowl and spoon. All 
from A Brooklyn Table. 


P icture this: it’s Thanksgiving Day 
and your 15 guests are due to ar- 
rive in several hours. You’re 
hunched over your gourmet cookbook 
and your turkey. The day speeds effort- 
lessly along, and then, boom! 

Disaster strikes. 

Your recipe reads, “Put one plastic 
brining hag inside the other to create 
double thickness. Fold back the top 
one-third of the bag to form a collar.” 
You panic. What bags? A collar? 

It is then that you realize that making 
the perfect Thanksgiving turkey re- 
quires more preparation than simply 
buying the 14-pound bird, but now, all 
the stores are closed. 

This year, don’t get stuck in a turkey 
rut without your metaphorical brining 
bags. With suggestions and hints from 
several local merchants, this holiday 
guide is all you’ll need to prevent your 
next turkey tragedy. These Brooklyn 
entrepreneurs have given us tips on 
where to save and where to splurge and 
suggestions for setting an elegant table. 

Jennifer Baron, owner of A Cook’s 
Companion in Brooklyn Heights, and 
Joanne Tarzian, owner of Tarzian West in 
Park Slope, both agree that the number 
one essential splurge item for Thanks- 
giving is a high quality roasting pan. 

Baron and Tarzian both suggest the 
All-Clad heavy gauge roasting pan for 
$199. 

“[The All-Clad roasting pan] is an 
investment,” says Meghan Dunn, a 
Tarzian West employee. “It will last 
forever.” 

Evelyn Luciano, a sales associate at 
A Cook’s Companion, explains this 
pricey pan’s charms: “The heavier the 
gauge [of the roasting pan], the brown- 
er and more even the cooking.” 

And, Dunn suggests, as a substitute, 
the less expensive Chicago Metallic 
roasting pan for $28 will get you 
through the lean years. 

“It’s a good pan. You’ll just need to 
replace it every few years,” she says. 

Also high on the splurge list is a 
first-rate carving knife. Baron says that 
as long as you invest in a top-notch 
carving knife, you can use any old 
carving fork because, she opines, “A 
fork really is just a fork.” 

Baron highly recommends a hollow 
ground Wusthof carving knife, specifi- 
cally the 9-inch sheer for $90. 

Of the knife’s quality, Luciano says, 
“The blade is ridged with grantons 
[scalloped edges], which create air 
pockets as you slice, and the food falls 
right off the knife.” 

Tarzian also recommends the Mercer 


A Brooklyn Table [140 Atlantic Ave. 
Cobbte Hill, (718) 422-7650]^ 

A Cook's Companion [197 Atlantic 
Ave. between Court and Ciinton streets 
in Brooklyn Heights, (718) 852-6901] 
Classic Impressions [296 Court St. 
between DeGraw and Douglass streets 
in Cobble Hill, (718) 596-8728] 

Red, White, & Bubbly [21 1 Fifth 
Ave. between Union ana President 
streets in Park Slope, (718) 636-WINE] 


Tarzian West [194 Seventh Ave. be- 
tween Second and Third streets in Park 
Slope, (718) 788-4213] 


carving set for $65.99 for those who 
desire the aesthetic value of a knife- 
and-fork set. 

“An electric knife can work really 
well, too,” says Tarzian, and suggests 
the Cuisinart electric knife for $49.99. 

Baron’s next pick for the splurge fist 
is a grooved cutting board; she sells a 
large array of them in her store, but 
personally recommends the Epicurean 
18-by-13 grooved cutting board for 
$60 and Totally Bamboo’s Kona 
Groove Board for $45, as it is “lovely, 
handcrafted, and made of sustainable 

Tarzian agrees with Baron about the 
Epicurean board and loves it because 
“It’s easy to clean and doesn’t absorb 
food odors.” 

And on the splurge list for serious 
bakers, Tarzian loves the KitchenAid 
stand mixer, which starts at $269 and 
comes in a dozen colors. 

“It’s great for baking, because you 
don’t have to hold the mixer the whole 
time like you do with a handheld,” she 

And for a pie crust that keeps your 
guests satisfied, Baron recommends a 
simple Pyrex pie dish for $5.50, which 
she says, “makes a wonderful crust.” 

Baron and her staff also have a cou- 
ple fun items they love. One of them is 
The Food Loop, a silicone trussing 
tool that is reusable, dishwasher safe, 
and only $14.95 for six loops. 

“It’s better than string or twine, be- 


While the roasting pan and high-end 
knife are certainly Thanksgiving tools 
you can’t do without, there are some 
smaller items that can be easily forgot- 
ten. A Cook’s Companion and Tarzian 
West both publish Thanksgiving 
checklists, which they are happy to 
share with customers. Among the 
smaller items on the checklists are a 
gravy separator, turkey lacers, potato 
ricer, meat thermometer, turkey baster, 
and last, but not least, brining bags. 

Baron and Tarzian both carry inex- 
pensive models of these must-haves. A 
popular money-saving brand is OXO 
Good Grips, which Baron advises for 
many of the smaller fundamentals. For 
the turkey baster, Baron mentions a $2 
model as well as a more high-end 
model by Harold’s Kitchen for $20. 

Of the difference, Baron says, “You 
can certainly reinvent the mousetrap, 
but this $2 baster does the job.” 

Setting the table 

As for the decorative side of Thanks- 
giving, we take you to A Brooklyn 
Table, in Cobble Hill. The store fea- 
tures several sample table settings in 
gorgeous patterns and motifs for fall, 
and co-owner Carolyn Humphrey tells 
us which ones are best. 

Humphrey, who co-owns the store 
with Nathalie Roy, loves the Gien 
cookware from France, which transfers 
from freezer to oven to table for the 
most hassle-free meal. The cookware 
features animal motifs; a Gien oval 
baking dish is $60. 

For the purist, there is the Juliskah 
cookware, which also multi-tasks, and is 
in the same price range as Gien. 
Humphrey loves the Juliskah, because “it 
comes in a thousand shapes and sizes and 
it’s white, so it mixes with anything.” 

As for her own decorative prefer- 
ences, Humphrey recommends inex- 
pensive garlands, which she says look 
great interspersed with votives for an 
understated, elegant table. She also 
sells more high-end real dry flower 


arrangements, which start at $24. 

Humphrey gushes over the Vaga- 
bond acom sauceboat in pewter, and 
also from Vagabond, a set of bird- 
shaped salt and pepper shakers for their 
design and function. 

Linens from A Brooklyn Table range 
from inexpensive ($24 for tablecloth 
and $4 per napkin) to opulent ($300 for 
a tablecloth and $32 per napkin). 


If you have no idea which wine to 
pair with your meal, stop by Red, 
White & Bubbly in Park Slope, where 
the unpretentious wine experts will 
gladly send you home with the perfect 
grape for your feast. 

Wine sommelier and Red, White & 
Bubbly owner Darrin Siegfried cites 
his personal favorite for Thanksgiving 
as a Pinot Noir, and recommends 
Gruet, NV Brut as his “favorite bub- 
bly.” And for those who “just have to 
have red,” Siegfried loves Prejean win- 
ery’s Marechal Foch. 

Saying thanks 

If you’re lucky enough to have an in- 
vitation to a Thanksgiving dinner, rather 
than hosting your own, all of the stores in 
this article also carry hostess gifts, as does 
Classic Impressions on Court Street. 

Amanda Bolognese, a part-timer at 
Classic Impressions, says, “candles and 
spreads and potpourri are all great. You 
can give pretty much anything for a 
hostess gift.” 

Bolognese personally loves the Pre de 
Provence soaps, like the pure vegetable 
green tree bar for a mere $6.95, which 
can be combined in a small gift basket 
with cocktail napkins, colorful sponges, 
votives, oven mitts or seasonal spice 
blends. Humphrey loves her aprons from 
Belgium as “great hostess gifts.” 

No matter what you cook, what 
roasting pan you use, or what hostess 
gift you purchase, here’s wishing you 
and yours a happy, safe Thanksgiving. 

Just don’t forget the brining bags. 


Five guaranteed-to-be-a-hit hostess gifts 


1. Stonewall Kitchen spreads, such as caramel apple 
butter, ($8.95 from Classic Impressions) and Tag 
cheese spreaders in fun patterns and colors ($12.99 
from Tarzian West) 

2. Extra-virgin olive oil in decorative bottles ($10-$20 
from Tarzian West or Classic Impressions) and the 
Cocktail Food Deck, a set of recipes for “50 finger 


foods with attitude” ($14.95 at Tarzian West) 

3. Tea Forte porcelain teacup ($20) and Hannah’s Delights 
pumpkin spice tea biscuits ($7.99, both from Classic 
Impressions) 

4. Apron with Brooklyn Bridge design ($20 from Classic 
Impressions) 

5. Silicone oven mitts ($19.99 from Tarzian West) 



at Marco Polo 



Old World New World 

WINE DINNER 


On December 5, 2006 at 6:30pm 





t Marco Polo Ristorante 

345 Court Street <«,, u„i„» st) . (718) 852-5015 
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Biking the Andes 

Prospect Heights journalist recounts triumph 
and terrors of five-week-long motorcycle trek 



www.BrooklynPapers.com 


s 



Salt of the earth: (Clockwise from 
left) During his trip through the 
Andes mountain range April 1 
through May 5, 2006, adventur- 
ous scribe Matt Power took a 
moment to enjoy the Tropic of 
Capricorn in northern Argentina, 
admired Mario Irarrazabal's sculp- 
ture "Mano del Desierto (Hand of 
the Desert)" in Chile's Atacama 
Desert, and took in the 100-mile- 
long Salina Grande Salt Flat, also 
in Argentina. 


and the other ’cyclists. 

Over the course of their long jour- 
ney, the writer and photographer be- 
came good friends, said Power. In 
the story, he recalls the duo’s extra 
excursions, or the time when “Henry 
was riding on the back of my bike, 
facing backwards taking pictures, 
and I just totally wiped us both out.” 

With a smile, Power added, “But 
we just got up laughing.” 

Whether climbing the Great Wall 
of China, dirt-biking through Africa, 
spending a year in India, boating 
down the Mississippi River, or 
paragliding with actor Ewan McGre- 
gor, Power wants to live life to the 
fullest. 

But even while rocketing down 
treacherous Bolivian roads, Power 
knows he has to pay his own health 
insurance. Yet there is something 
about extreme traveling that just 
keeps him coming back for more. 

In a “constant pursuit past the 
horizon to see what’s next,” Power 
goes and somehow lives to come 
back and write about it. 

“I just love that feeling of going 
sort of off the well-trodden path,” he 
explained. 

What’s next for Power? Well, an 
idea stemming from the Andes mo- 
torcycle trip might bring him back to 
South America to tackle the vast 
deserts on horseback, while follow- 
ing a group of gauchos. He’s plan- 
ning on bringing von Wartenberg 

When asked if he can ride a horse, 
Power replied, “I could probably fig- 
ure it out OK.” 



R eporter and thrill-seeker Matt 
Power grinned childishly while 
sitting in a small cafe in 
Prospect Heights. He probably had 
that same smile on his face while 
clutching the handlebars of his mo- 
torcycle and rolling 5,000 miles 
through the Andes, South America’s 
majestic mountain range. 

Power recounts his astonishing ad- 
venture in “The Andes: Full Throttle,” 
a story for “National Geographic Ad- 
venture,” a quarterly magazine that of- 
fers readers tales of exhilarating es- 
capades. On Nov. 20, Power will read 
excerpts from his piece, talk about the 
trip and even show some pictures of 
his adventures at The Half King Bar 
and Restaurant in Manhattan. 

GO Brooklyn got a preview of his 
hair-raising tale over coffee, when the 
freelance writer told of the beginnings 
of his love affair with motorcycles. 

“It’s part of that American philoso- 
phy of motorcycles representing the 
absolute freedom,” said the Prospect 
Heights resident, who caught the 
fever in his mid-twenties. “It’s just 
such a great way to travel.” 

Originally from Vermont, 32-year- 
old Power moved to Brooklyn nine 
years ago. Working as a motorcycle 
courier in the city, he was able to de- 
velop his “Jedi sense of balance,” 
which prepared him for future adven- 

But mainly it was his twin desires 
to write and to travel that have 
brought him to where he is today. 

“I wanted to live my life, rather 
than the life that I figured the world 
expected of me,” said Power, “and 
thus far it’s 
worked.” 

After a brief 
stint as a grad 
student at Co- 
lumbia Univer- 
sity, Power de- 
cided he didn’t 

dent anymore. 

Working as an 
unpaid intern at “Harper’s Maga- 
zine,” he came to hone the necessary 
skills and is now in his fourth year as 
a full-time freelance writer. 

About a year ago. Power ap- 
proached the editor at “National Geo- 
graphic Adventure,” and said, “I want 
to do a motorcycle trip in South 


America,” which he had never previ- 
ously visited. The editor agreed and 
Power began to organize his itinerary. 

Finding nine companions of vastly 
different backgrounds — but all shar- 
ing a great passion for motorcycling — 
Power was ready to roll. 

As he talked of deserted roads giv- 
ing off a “sense of openness and 
emptiness,” or 
the city of Cuzco 
in Peru, or even 
the four or five 
spills he took on 
his Kawasaki 
KLR650 that 
seem inevitable 
on a five-week 
journey, Power’s 
bespectacled face 
beamed under his beret. 

“It’s amazing to go someplace that 
totally feels like the opposite end of 
the world,” said Power. 

The bikers faced some bad roads 
and other perils, he recalled. Just a 
few hundred yards in front of him, a 
member of the biking crew who was 


dazed by the long hours on a flat, 
tabletop road, failed to react in time 
and flipped over a flock of sheep run- 
ning across the road. 

“He broke his leg in several 
places,” said Power with a grimace. 

He went on to tell of the secluded 
places they visited. 

‘We were like the center of atten- 
tion,” said Power, describing curious 
locals asking a million questions that 


put his “mediocre Spanish” to the 
best possible use. 

Photographer Henry von Warten- 
berg was part of Power’s posse, and 
this Argentinean rider is a key player 
in his travelogue. 

“It was terrifying,” said Powers, 
as he tried to re-enact von Warten- 
berg riding backwards on his motor- 
cycle, steering with his legs while 
taking pictures of the surroundings 


EVENT 


By Giacomo Maniscalco 

for The B rooklyn Pa pers 
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MEDEE... 

Continued from page 9 
Boerum Hill factory, and Mil- 
haud’s “Medee” — which has 
a libretto by Milhaud’s wife 
Madeleine (who is still alive, 
as of this writing, at age 104!) 
and had its premiere in Paris 
in 1940 — is a prime exam- 
ple of the type of opera it 
should be introducing to audi- 

Milhaud’s opera is taken 
from the final sections of the 
Medea tragedy from Greek 
mythology which includes the 
time Medea’s former husband 
Jason is remarried to her final 
revenge by killi ng his new 
wife Creuse and Jason and 
Medea’s only son. The com- 
pression of the ac- 
tion into three tab- 

which are quite 
short (approximate- 
ly 70 minutes total) 

— coupled with 
Milhaud’s economi- 
cal music — makes 
for a propulsive op- 
eratic tragedy of 
the first order. 

Director Seth Baumrin, in- 
spired by the atmosphere sur- 
rounding the opera’s creation, 
has set the work in Vichy 
France during the Nazi occu- 
pation. Although this doesn’t 
emerge clearly enough (un- 
less one reads Baumrin’s pro- 
gram notes), the fact remains 
that the starkness of his stag- 
ing in the group’s dilapidated 
but intimate space is perfect 
for an opera filled with such 
vengeful brutality. 

Always eloquent and richly 
melodic, Milhaud’s music is 
exquisite on the ears when 
performed with the refine- 
ment it calls for. For 
“Medee,” VPR is performing 
a piano reduction of the score, 
which unavoidably lessens 
the tragic grandeur of Mil- 
haud's original orchestrations. 
(One listen to French soprano 
Natalie Dessay’s performance 
of one of the opera’s arias on 
her 1997 recital disc from 
EMI Classics proves the 

Still, when there’s a pianist 
of the caliber of Audrey 
Saint-Gil — who performs 
the score with nimble grace, 


strikingly underpinning the 
vocal lines and often taking 
musical charge of the drama 
— there’s certainly no reason 
to consider this a “lesser” ver- 
sion of Milhaud’s work. 

Conducting with a good 
feel for the opera’s musical 
and dramatic arcs, Peter Szep 
leads an impressive roster of 
17 superbly rehearsed singers 
to give a tremendously affect- 
ing account of this difficult 

The dozen singer-actors 
who form the work’s Greek 
chorus are splendid through- 
out, whether commenting on 
the action or participating in 
it. In the silent role of Medea 
and Jason’s child, Lucia Pom- 
petti is properly docile. Mez- 
zo Twila Ehmcke (Medea’s 
nurse) and baritone Gustavo 


Ahuali (King Creon) invest 
their characters with suitable 
dignity. 

As Princess Creuse, sopra- 
no Sungji Kim sings beautiful- 
ly, especially in her upper reg- 
ister where her two arias 
mostly lie. (Kim alternates the 
role with Heather Green, who 
sings the final performance on 
Nov. 19.) Tenor Percy Mar- 
tinez skillfully registers the 
complicated emotions of 
Medea’s estranged husband 
Jason with the necessary clari- 
ty, in keeping with Milhaud’s 
musical conception of the role. 

And, in the title role, Judith 
Barnes uses her strong sopra- 
no voice to create a truly trag- 
ic anti-heroine. In her power- 
ful monologue that takes up 
all of the second act, Barnes 
cuts right to the quick of what 
is the emotional center of the 

If Vertical Players Reperto- 
ry had simply brought 
“Medee” to the stage, that 
would have been good 
enough. But by giving such 
an intensely dramatic account 
of this forgotten but worthy 
20th century opera, it de- 
serves our eternal thanks. 


MUSIC 


ical Player Repertory presents 

a "Medee" at 219 

ind Wyckoff 


Darius Milhaur 
Court St. ’ 

streets in Boerum Hill on Nov. 19 
Tickets are $25. For reservations ai 
more information, call (212) 539-2696 
visit www.vpropera.org. 


CORRECTION 

In "Hits the 'Spot' " [GO Brooklyn, Oct. 21, 2006] the de- 
scription of V Spot's "Boardwalk fudge" was incorrect. 
The dessert does not come with ice cream, and it is not 
raw. The restaurant is waiting for its beer and wine license, 
not a liquor license. V Spot does have smoothies, but 
does not have fresh-squeezed juices. We regret the errors. 
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7 DIN N ffijfc 

Choice of 2-appetizers, RESERVE NQW! 

4 entrees, and 3 desserts $28.95 per person 

KOSHER BAR & LOUNGE 


72 Clark St. Brooklyn Heights 

(718) 855-1555 


HOLIDAY PARTIES 

Call now for reservations 

Prix fixe 3 course menu $20.06 

Lunch Tues.-Fri. • Dinner Tues.-Thurs. 


1 56 5th Ave. (Btwn Douglass & Degraw) 
Park Slope, Brooklyn 
718.622.2275 thevspotcafe.com 




Tex Mextcnw Ctusu\ 

Reasonable Prices 
FREE DELIVERY! 

'EXICAL1 

Restauran 

k Auoilahhjbr Parties 
^Saturday & Sunday Brunch 
includes coiuylunentary drink, ' 

141 Court Street 

(between Atlantic & Pacific aves) 

(718) 625-7370 • mmmm 

Sun-Thurs: 12- 10:30pm; Fri & Sat: 12-ll:30pm 
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SPECIALTIES 

• Homemade Mole Poblano Sauce 

* Gringas 

(roast pork quesadillas with pineapple & cheese) 

* Enchiladas Oaxqueiias 

(exotic red sauce with Oxada cheese) 

• lequila Mojitos 


Tacos Nuevo Mexico 


489 5th Avenue (llth & 12th Sts.) Park Slope ❖ (718) 832-0050 

We’re also in Sunset Park: (718) 686-8151 & (718) 633-1006 

Open 7 days: M-Th llam-midnight, F & Sat llam-2am * fUFH»B 


,<^H BEST MARGARITA IN BROOKLYN*! 


V/aCCAI^ 


Office Parties, Reunions, Graduations, Showers, Christenings & More! 

llffl * (718) 238-9447 


The Best Cabaret in New York City... 
is on Staten Island at the Hilton 


CMen2B) 


GIANNI RUSSO 

Carlo Rizzi of Paramount Pictures’ The Godfather 
Refledons: ATribute to Frank Sinatra & Dean Martin 

Saturday November 18 


BACK BY POPULAR DEMAND! 


Cabaret Dancing/Live Music 


Every Saturday Night 
9:30 p.m. 

$35 Cabaret Music Charge 
$25 Food/Drink Minimum Per Person 
Show & Dinner Reservations 

718-477-2400 

Live 

Opera - Operetta 


Friday & Saturday Nights 

in our Swanky Lobby Lounge 

9 p.m. - 1 a.m. 

Sunday Jazz 
Brunch 

Elegant Buffet Brunch 
12 p.m. & 2 p.m. Seatings 
$29.95 pp 


Private Dining Rooms Available 
for Holiday Parties 



• Lunch & 9hyht(y Specials 

• ‘Wood 'Burning Tizza 

• Desserts & Coffee • Deer & Wine 

• Private Parties ftvaiCabte 10-100 Persons 

232 Vanderbilt Ave. 

(bet. Dekalb & Willoughby) 

(718) 789-5663 




Seniors: 15% Discount 



480 62nd St. (off of 5th Avenue) • Open 6am- lam 
(718) 492-6698 • www.coralinecafe.com 




D*E*L*l*C*l*0*U*S 

Chinese Cuisine & Vegetarian Nutrition 


• Fast Free Delivery 

• Open 7 Days a Week 

• Party Orders Welcome 

We Only Use Vegetable Oil 


Natural Cooking $7.00 I 

and Fresh Vegetables min. 


PRIVATE PARTY SPACE 
FOOD • POOL TABLE • GARDEN 


HAPPY HOUR 
M-F: 3-7pm 


1/2 PRICE 
BASKET OF WINGS 
with this coupon 


NFL, NCAA and NBA Packages 


| ®()e 1Ug;l)tl)0iiSe Cabern I 

243 Fifth Avenue, between Carroll & Garfield I 

718-788-8070 www.lighthousetavern.net Zagat Rated I 
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Where to GO 


Hill and Brooklyn Heights. $25. 
2 pm to 5 pm. Meet at Mar- 
• • ■' )tel Brooklyn, 333 
St. (718) 789-0430. 

PERFORMANCE 

BARGEMUSIC: presents an en- 
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THE INSTITUTE FOR 
LIVING JUDAISM IN 
BROOKLYN 


Sunday, Dec. 3, 10 am... 


JEWISH VIEWS OF 
SEXUAL DIVERSITY 

A Symposium 

Rabbis: Gordon Tucker, Dov Linzer, Leonard Levy, 
Sarra Lev, Ayelet Cohen 
Moderated by Rabbi Joseph Potasnik 


East Midwood Jewish Ctr, 1625 Ocean Ave, (K & L) 
$7 admission 

For More Information: 718 339-0230 
Visit us at: www.iljb.org 


regina Opera company 


Puccini 

Madama 
Butterfly 


Regina Hall 

1 2th Ave. and 65th Street, Brooklyn 

Sat. Nov. 18 & 25 2006 at 7pm 
Sun. Nov. 19 & 26 2006 at 3pm 

Gen Adm.- $20 Senior Citizens- $15 Teens- $5 Children- Free TDF/V 
Information Call - 718-232-3555 




ATTORNEYS 

To advertise 
call (718) 834-9350 


Trusts, Estates, Wills, Proxies 
Free Consultation Available at 


LAW OFFICES OF Peter G. Gray, P.C. 

(718) 237-2023 




CADNET 

Classified AD NETwork 




Donate Your Car! 

Turn Your Car Into a Song fora Sick Child! 

The Songs of Love Foundation 
provides uplifting personalized songs 
for seriously ill children. 


eping" & on the "Rosie O'! 



DONATE YOUR 
VEHICLE 

And Help 

Disadvantaged Children! 


Tax Deductible. Same Day 
or Next Day Pick up. 
RUNNING OR NOT 
Call for info 

CHILDREN'S LITERACY FUND 

800-339-7790 wm3 
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Health, Mind & Body 


DENTISTS 


All phases of 

General & 
Cosmetic 
Dentistry 

Root Canal • Extractions 
Periodontal Work • Crowns 
Bridges • Porcelain Veneers 
Bleaching • Dentures • Laminates 

Advanced sterilization 
and infection control. 


Jack Irwin, dds. 

414 Seventh Avenue 

(bet. 13th & 14th Sts.) 

718/768-8372 

www.jackirwindds.com 

Evening Hours Mon-Fri 
Most Insurance & Union Plans 
accepted as full or partial payment. 

MetLife, UFT, DC37, PBA, Delta, Blue Cross, 
Aetna, CIGNA, Unicare, Guardian, Healthplex, 
Mgmt. Bits. Fund, United Concordia, Ameritas. 


We’ve Moved! 

Park Slope Family 

DENTISTRY 

— 245 Fifth Avenue — 

between Carroll & Garfield 


• Emergency Service 

• Pediatric Dentistry 

• Root Canal Therapy 

• Implant Restorations 

• Laminates • Bleaching 

• White Fillings • Bonding 

• Fluoride • Sealants 

• Cleanings • Crowns 

• Bridges • Dentures 

• Non/Surgical Gum Care 

Financing Available 


Dr. Andrew Warshaw 
Dr. Sari Rosenwein 
Dr. Doug Pollack 

Hours by Appointment 
Sat. & Eve. Available 

Free Consultation 
24 Hr Phone Service 

mmmm 

789-5700 



FINEST DENTAL CARE 

Superior Services for Adults & Children 

New! Periodontist (gum specialist) on premises. 

10 Plaza St. East, Suite IF 

Evening (bet. Flatbush & Vanderbilt Aves) in-urance 

ap a™“ (718) 622-8020 si 


Affordable Family Dentistry 
in Modern Pleasant Surroundings 

State of the Art Sterilization (autoclave) 
Emergencies treated promptly 

Special care for children & anxious patients 

WE NOW ACCEPT OXFORD 

• Tooth Bleaching (whitening) 

• Cosmetic Dentistry, Porcelain Facings & Inlays, 
Bonding Crowns & Bridges (Capping) 

• Painless, Non-Surgical Gum Treatment 

• Root Canal • Extractions • Dentures • Cleanings 

• Impant Dentistry • Fillings (tooth colored) 

• Stereo headphones • Analgesia (Sweet air) 

Dr. Jeffrey M. Kramer 

544 Court Street, Carroll Gardens 
624-5554 624-7055 

Convenient Office Hours & Ample Parking 


f Quality Dentistry | 


Gentle care in our ultra-modern office 


• Cosmetic Dentistry 

• Reconstructive 
Dentistry 

• Gums & Implants 

• Bleaching 

• Nitrous Oxide 
(Sweet Air) 


• Cosmetic Laminates 
& Bonding 

• Advanced Sterilization 

• Behavior Modification 

• Sealants 

• Fluoride 

• Preventative Dentistry 


RONALD I, TEICHMAN, DPS 

Saturday & Evening Hours 
357 Seventh Avenue at 10th Street 


768-1111 


TOOTH 

PAIN... 

. . . may be a debilitating and 
life-disrupting entity. My name is 
Dr. Jeff C. Strachan, practicing 
clinical dentistry for more than 
twenty years. I can relieve your 
affliction quicky, and in most 
cases, the same day. 




I 


Jeff C. Strachan, dds (718) 783-0504 

189 Montague St., Suite #800A, Brooklyn Heights 

www.strachandds.com 

Hours: Mon, Tues, Wed and Fri: 8am to 6pm; Saturday: By appointment only 


DENTISTS 


COURTEOUS AND 
COMPREHENSIVE 
DENTAL CARE 

Provided at our new spacious, 
modern and friendly office 

Providing Excellence in All Phases of Dentistry 

COSMETIC DENTISTRY : Porcelain Laminates, Tooth Color Fillings, 
Metal Free Crowns. Porcelain Inlays, Onlays, Tooth Whitening 

PERIODONTICS : Non-Surgical and Surgical Treatment of Gum Disease 
ROOT CANAL THERAPY : Using State of the Art Rotary Instrumentation 
COMPUTERIZED DENTAL X-RAYS 
CROWNS. BRIDGES. PARTIAL & FULL DENTURES 

Emergency Patients are seen on the same day! 

EUGENE D. STANISLAUS, D.D.S 
LAMUEL A. STANISLAUS, D.D.S 

189 Montague Street, Suite 800B - 8th Floor 
Brooklyn Heights • Telephone: (718) 857-6639 
Office Hours by Appointment 




MURRAY FRYD, DDS 

578 Fifth Avenue 

(bet. 16 St. & Prospect Ave) 

788-3290 


(Above Ramirez Travel Agency in Our New Modem Office) 

• Cosmetic (Capping & Bonding) 

• Restorative (Dentures & Bridgework) 

• Nitrous Oxide (Sweet Air) 

* Root Canal * Gum Treatment 


All Union and Insurance 
Plans and Medicaid 
Welcome. Discounts for 
Senior Citizens 


( SPECIAL ATTENTION 
to apprehensive 
Patients 4 Children 


$31 


Loose 

Dentures? 

GO AHEAD.... 

Eat what you want! 

Visit Dr. Tony Farha in the morning, p 
have the "Mini-Implant System" 
placed in less than two hours, Ji 
then go out and enjoy your 
favorite lunch. No more messy adhesive 





As recently demonstrated by Dr. Tony 

on ABC & Fox News 


• This advanced system is FDA-Approved. 

• It is a one-step, non-surgical procedure. 

• No sutures, nor the typical months of 

• No pain or discomfort. 

• Affordable (Payment Plans 
Insurance coverage) 


available ai 


healing. 

' > 


Dr. Tony is recognized 

as a Professor of the Mini Dental Implant. 


t * ONLY $495 1 
j FOR DENTURE! j 

I Limited Time Offer | 


Call today for your FREE Consultation 

718 - 833-6895 


461 77th St - Bay Ridge 
1412 Richmond Rd - Staten Island 
www.oraldentalcare.com 


FAMILY MEDICINE 


■ TRAVEL IMMUNIZATIONS I 

Start the 
process months before 
leaving to get your shots 


» Yellow fever 

, Typhoid ^medical adv 

lypoiuiu FOR TRAVELLI 

» Hepatitis 1 

* Malaria prevention 

| — Brooklyn Heights Family Practice — | 

1 85 Montague Street, 3rd Floor 
Hours: Mon-Sat • (718) 624-6 18S 


DERMATOLOGY 


LASERS 

FOR THE REMOVAL OF. . . 

Spider Veins (face & legs), Age Spots, 

r 




LIPOSUCTION 

Totally under local anesthesia. 
Abdomen, lovehandles, thighs, 
hips, male breasts. 


'u 

FREE LIPOSUCTION CONSULTATION ■ 

Day & Evening Appointments • Affordable Fees 
Many Insurances and Credit Cards Accepted 

Alan R. Kling, M.D. 

Board Certified Dermatologist 
Conditions Related To Hair, Skin & Nails ' 

27 8th Avenue 1 

(corner Lincoln Place) 1 

Park Slope, Brooklyn 1 

(718)636-0425 1 

\ 1000 Park Avenue 

(at 84th Street) 

New York City, NY 

1 (212) 288-1300 


PARROTS DISAPPEARING... 

Continued from page 1 

The parrot poaching first came to light earlier this year 
when parrot enthusiast Steve Baldwin publicized the issue on 
his Web site, www.brooklynparrots.com. 

“At first, I thought they were being sold to pet stores, but I 
haven’t been able to prove that,” said Baldwin. “So I wonder if 
there’s someone out there that’s breeding them in their backyard.” 
“The poaching corresponds to a definite loss of population, 
notably in Marine Park and also in parts of Midwood,” he said. 

Max Ovadia, a longtime Midwood resident, told The 
Brooklyn Papers that he has witnessed at least three incidents 
of attempted parrot-poaching in the past year, most recently 
over the summer. 

“It was around 11:30 pm, and I was walking the dog,” said 
Ovadia. “And, I’m seeing a fellow in his 20s or 30s with two 
younger kids, and one of them is trying to climb up a power 
line with a really, really long net.” 

“So I start screaming,” said Ovadia. “As soon as I told them 
I was calling the police, they ran.” 

He’s not the only Brooklynite who’s grown attached to the 
green-feathered parrots, which are believed to have escaped 
from a shipment to JFK Airport in the 1970s. 

Bob Moses, a Marine Park resident, said he’s been enjoy- 
ing the parrots for years, until, all of a sudden, they began to 
disappear, a development he attributes to the poaching. 

“There are no birds left in the neighborhood,” he lamented. 
“We used to have nests on every other block, and they used 
to talk and clack.” 

‘The people who took them will be sorry if I ever find them. 
That someone should do something like that is just horrible.” 



Two parrots snuggle atop a utility pole. 


RATNER... 

Continued from page 1 

“We are still missing the financial information that would show how 
much the project could shrink while remaining profitable,” he said. 

Among the modifications to the publicly subsidized $4.3-biUion 
housing, office and arena complex is a 100-foot shearing of a 350-foot 
building planned for a site on Atlantic and Flatbush avenues, across the 
street from the primary Atlantic Yards site (where there is now a P.C. 
Richards and a Modell’s). City Planning had recommended the change 
because of fears that the new building would block the Williamsburgh 
Savings Bank building. 

The state also inserted a school into the plan, to be built during the 
second phase of construction. It is anticipated that the city would pay 
for the school. 

Gov. Pataki has supported the Prospect Heights Xanadu since Rat- 
ner, a friend of his from law school, first proposed it. In the three years 
since, opponents of the project have accused the ESDC of rushing 
through state approvals before Pataki leaves office on Jan. 1. ESDC 
Chairman Charles Gargano denied that notion on Wednesday. 

“We are trying to get projects done,” Gargano told reporters. “Should 
we delay them because we are towards the end of the administration? 
Of course not. We should treat projects in their normal course.” 

Gov.-elect Elliot Spitzer also supports Atlantic Yards. 


ANGLE... 

Continued from page 1 

who opened Pollina Pharmacy in Dyker Heights two years ago after 
doing duty at an Eckerd drugstore. 

Like Walentas, Pollina appreciates the neighborhood feel of a lo- 
cal pharmacy, but thinks Walentas is fooling himself if he thinks he 
can land a Mom and Pop store. 

“Three or four years ago, I went down to DUMBO and talked 
about opening a drugstore,” he said. “And some people I know in 
Park Slope looked, too. But it’s too hard to make it work. To get 
your opening merchandise you have to spend $100,000. The shelv- 
ing alone for a 1,000-square-foot store is $18,000 and the computer 
system was $10,000. For Eckerd, that’s a drop in the bucket.” 

But Walentas said he’s not giving up. “I’m not bringing Duane 
Reade down here,” he said. 


PSYCHOTHERAPY 



SKIN CARE 



WEIGHT LOSS 


LOSE WEIGHT NOW 

LOSE UP TO 
30 LBS IN 30 DAYS 

FREE DIET SAMPLES 

888-217-2178 www.nlrherbal2.com 


SCARANO... 

Continued from page 1 

That’s not all that surprising, given that it’s common practice for new 
owners to modify their property — in this case, by ripping out “floors” 
— once the inspectors have left. 

“I would absolutely expect [them to take out the floors],” said Ken- 
neth Freeman, a sales director for Massey Knakal Realty. “It’s a lot like 
when you see artist lofts for sale, and they’re not allowed to install a 
shower or a stove. But of course, once you buy it, who’s gonna stop 
you? And when you want to sell it, nobody’s going to raise a red flag. 
The certificate of occupancy doesn’t list square footage.” 

This is Scarano’s latest architectural sleight of hand in a career 
marked by both creativity and a crafty manipulation of zoning require- 

As The Brooklyn Papers reported in April, Scarano pioneered the in- 
clusion of “mezzanines” in his building plans to get around square 
footage limits. 

After the construction on The Washington began two years ago, 
Scarano came under the semtiny of the city Department of Buildings 
[DOB] for repeatedly “over-building” his developments by misrepre- 

In August, under pressure from the Department of Buildings, he surren- 
dered his privilege to self-certify his projects. At the time, The Washington 
construction was well under way, so Scarano had to pave over his mistakes. 

Scarano obeyed, and was awarded a temporary certificate of occu- 
pancy on Nov. 9. But the Department of Buildings is not obligated to 
renew the certificate on Dec. 9, when it expires, if it finds the building 

Scarano defended his work. 

“People do not have their facts in order as usual,” he said. “This 
height makes the level free of floor area. End of story.” 


TOWER... 

Continued from page 1 

In this case, the developer will build the affordable units nearly two 
miles away, on Quincy Street at the intersection of Classon Avenue and 
Downing Street at Community Board 2’s easternmost boundary near 
Bedford-Stuyvesant. The Pratt Area Community Council [PACC] will 
manage the six-story building. 

PACC executive director Deb Howard said that she and the developer 
both regretted the need to build the affordable housing off-site. 

“But this particular developer made every effort to have the inclusion- 
ary housing right on site,” she said. “He could not, so we had to go look- 
ing for sites farther afield in the Community Board.” 

According to PACC, the developer had tried to negotiate to buy an ad- 
jacent lot but lost the parcel to another developer who is now building a 
mixed-income building on the site. 

A spokesman for the Downtown Brooklyn Partnership, which is spear- 
heading the implementation of the city’s Downtown Brooklyn Plan, dis- 
missed the notion that off-site affordable housing promoted segregation. 

“This development is creating more housing for all levels of income,” 
said spokesman Shane Kavanagh. 

The Quincy Street units will be rentals. Thirty-eight of the 48 will be 
available for people with incomes under $35,450 — the area’s median in- 
come. Nine units will be reserved for residents with incomes that fall be- 
low $21,270, or 30 percent of the AMI, and the final apartment will be re- 
served for a super. 

The developer will also receive state and federal low-income tax cred- 
its for creating the 96-affordable units as well as lucrative transferable air 
rights building certificates — which will allow him or other developers 
to build outside of zoning rules. 

Capoccia plans to sell the certificates that he didn’t already put to- 
wards his Myrtle Avenue project to another developer, according to Gary 
Rodney, a spokesman for BFC. 


RAVIOLI... 

Continued from page 1 

gin franchising their business throughout the tri-state area. 

They soon had stores in New Jersey and Connecticut, and had opened 
an offshoot of the business called Frats Ices in Park Slope, selling fried 
ravioli and homemade desserts. 

Their business was so successful that the Brooklyn Chamber of Com- 
merce awarded the brothers with the 2004 Entrepreneur of the Year Award. 

Life seemed as golden as fresh ravioli. 

But as Vivola came to realize, “Franchising was our downfall. I 
bought into the hype and I lost everything.” The franchising that had 
seemed to cement Fratelli’s place as a successful nationwide chain was 
actually its death sentence. 

The franchised stores were not ran well, said Vivola, and the people 
tunning them had no vested interest in the family name or reputation. 

“Most people, when they think of franchising, they think of McDon- 
ald’s,” he said. “But in reality, the risks are much higher.” 

Vivola’s now running a consulting company in Arizona, where he 
lives. His new passion is warning other small business owners and 
would-be entrepreneurs of the huge risks of franchising their businesses. 

The Brooklyn Chamber of Commerce is sticking by the Vivolas — 
they have no plans to take back the award they gave them. “The nature 
of business is that people work really hard and you can’t ever take that 
hard work back,” said spokeswoman Leticia Theodore. 

Though he mourns his dead company — he even held an online wake 
on Fratelli’s Web site (www.frateUiravioh.com) complete with tombstone, 
black background, and funereal music — Vivola is happy that Fratelli 
products, at least, have survived. Another pasta company (he wouldn’t 
say which) has bought the recipes and will keep producing the same pas- 
tas and sauces that made Fratelli famous. 

“Our product outlived the company,” he said. 


SCHWARZ... 

Continued from page 1 

his eight-year-old son, said he’d spurn an FAO Schwarz if it moved 
into the neighborhood. 

“I’ll definitely continue to shop in the local toy stores,” said Segilia. 
“They add to the character and charm of the neighborhood.” 

But not everyone is bothered by the notion of a Park Slope FAO 
Schwarz. 

“We’ve been there since 1977,” said Allen Brafrnan, who owns Little 
Things Toy Store on Seventh Avenue, between Garfield Place and Car- 
roll Street. “I’ve seen other toy stores come and go, and we’ve never felt 
threatened. I don’t see why this would be any different.” 

Toy store owners needn’t start shaking in their boots just yet. 

FAO Schwarz’s spokeswoman told The Brooklyn Papers that her 
boss’s comments shouldn’t be taken too seriously. 

“The Brooklyn location was a concept that was brought up in an inter- 
view with Crain’s,” said Nanette DiFalco. “The possibility of opening more 
stores is still in the planning stage, and no areas have been confirmed.” 
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Rubbish Removal 


FIVE STAR CARTING INC 


RESIDENTIAL & Serving All 

COMMERCIAL rSlKSI of NYC 


> Carting & Garbage Removal 

• Clean-Outs • Roll-Off Service 

• Shredding/Record Destruction 

• Construction Debris Removal 

718 349-7555 


Cee Dee 

PROFESSIONAL 

CONTRACTORS 


Broken or Missing 
Baluster/Spindles 
Weak or Broken Steps 
(Treads, Stringers or Risers) 


Call-- 718 - 893-4006 



* JC TREE SERVICE # 

Serving all the 5 Boroughs 


LICENSED & INSURED 


FREE estimates All Phase of Tree Work 

• Tree Removal * ^ ree Load 

senior ’ Stump Of Wood SE H abla 

discount Grinding Chips espanol 

• Pruning 


COMMERICAL • RESIDENTIAL 


* 718 896 2158 1 


Rubbish Removal || Upholstery 


V EAGLE 

^ Rubbish Removal Inc. 

www.EagleRubbishRemoval.com 

(718) 871-0997 

Residential • Commercial 




W R 


(866) MR-RUBBISH 

CELL 917-416-8322 


Perfect Touch 
Decorators 


718 - 263-8383 

30 yrs experience • Serving the 5 Be 


Quality Replacement 
Windows and Repairs 

Repair ALL TYPES of windows. 
Save Energy! 

Custom Window Installation 
Licensed & Insured • Reasonable Rates 

Call Rene (718) 227-8787 


Wood Stripping 


*** 20% OFF Fall Specials *** 

Bi-fold SHUTTERS - Now $75. 
BALUSTERS - Now $17 

FREE PICK UP AND DELIVERY IN 
BROWNSTONE BROOKLYN! 


CALL (718) 




N50091 0/2006, a copy of which ma 


Kings County on the 13th day of 


brooktyn’s ^ooklyn 
best read ^ papers 


REAL ESTATE 


APARTMENTS 


For Rent / Brooklyn 


NEWLY CONSTRUCTED 

APARTMENTS 

FOR RENT 


in the Boerum Hill/Downtown section of Brooklyn. This building is being constructed through 



Applications may be do\ 


»x 170250, Brooklyn, NY 11217. 


No Brokers Fee. No Application Fee. 


i*r 
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YOUR LOCAL AGENT 


Brownstone Brooklyn 


We Know Brooklyn Best 

All Points Real Estate 

A full-service brokerage matching property owners 
with prospective tenants and buyers 
Specializing in Brooklyn's Brownstone Neighborhoods. 

• Brooklyn Heights •Carroll Gardens »Park Slope 

• Boreum Hill •Prospect Heights •Fort Greene 

•Cobble Hill »Clinton Hill »Bed-Stuy 

•East Williamsburg/Bushwick. 

Check out our inventory: ALLPOINTSRE.COM 
All Points Real Estate 
80 Livingston St. (near Court Street) 

(718) 858-6100 


AGENTS 


SELL WITH SUCCESS! 

Over $30 million in home 
sales in the last two years 


ilr 


Call Ellen Gottlieb 
Assoc. Broker 

Brooklyn Bridge Realty 

211 Court St. 
917-797-1351 


APARTMENTS 


For Rent / Brooklyn 


Apartments, Sublets 
8c Roommates 
BROWSE & LIST FREE! 
All Cities & Areas! 

www.Sublet.com 

Studios; 1-2 Bd rms; $800-2000 

1 -877-FOR-RENT 


To Share / Brooklyn 


Sheepshead Bay 

Private room for rent. Share kitchen & 
bath. Female preferred. Call (347- 
231-8763. A46 


COMMERCIAL 

SPACE 


STUDIO SPACE 

Art Studio Share - $250 - DUMBO, 
Brooklyn - Beautiful multi-user space 
with light, open plan feel. Includes 

dust, smell. No living. Come see it! 
Email: studiomilo@yahoo.com. A46 


CO-OPS 
& CONDOS 


Bay Ridge 

Must see. Many 2 BR condos. 1 
block to Shore Road w/parking 
& Ocean views. Call Agent. (91 7) 
575-1776. 


Carroll Gardens 

Tiffany Place - Newly constructed apt. 
1 large BR, 1000 sq ft. 1 bath, Ig living- 
room, 16ft ceilings. Doorman bldg. 


HOUSES 
FOR SALE 


LOCKING TO BUY? OR YOU JUST 
WANT TO RENT - GIVE US A CALL! 




^fleets off the b 


Manhattan Queens Bronx Westchester 

MaxxRealty.com BjFUVV - 

1 - 888 - 751-8500 


MORTGAGES 


Mortgages made to order. 
That’s Topdot! 

Call Rebecca to discuss your mortgage needs. 
Your neighbor for over 30 years! 

800.562.6152 x284 


topdo; 


BAY RIDGE. OPEN HOUSE: Sunday, 1 1/19, 1- 
3pm. 6735 Ridge Blvd, Apt. 2T. Doorman build- 

trie and plumbing. New kitw/cherrywoood cab- 




Staten Island 

l rental. Plus Full Basement. 2 sep- 
ate driveways. Caviar Real Estate. 

(718) 855-4874 


Howell, NJ 


>K. BUYER INCENTIVE- Se 


ID# 20727909. 


| Call (718) 834-9350 | 

-ji 

| COMMERCIAL LOFTS | 


INVESTMENTS 



LEGAL NOTICE 

1 Brooklyn 


iventory of Discounted 


I inl-ciLrjchg a Irtish ™ 
•gprKHpt in nwriing pnui 
h i ir-iTQ* 


INSURANCE 


Renter's Insurance 


Melvin M. Hurwitz 

105 Court St. in Dwntn, Bklyn 

718-596-2000 

Real Estate/Insurance/Notary Public 


Cifaldi Property Investments, 

areas of PA & NJ for serious 
investors only. 215-331-1500. ^ 


MORTGAGES 


EG PRESTIGE FUNDING 

As low as 1% (APR 1.85%). 
100% FINANCING AVAILABLE 
No application or appraisal fees 
FREE RATE QUOTE! 

(646) 302-1585 






Middletown, New Jersey 

By Owner. 2400-square-foot, meticulously maintained 5 bedroom, 2-1/2 bath colonial in 
Middletown, New Jersey. Abundance of closet space and numerous upgrades. Large 15-X-40 
deck. Paving stone patio and fully-fenced yard with hot tub. Spacious bedrooms, walk-in 
closets, two-zoned heat & central air. Wide hallways. Located 1-mile form Fast Ferry, a 45- 
minute commute to Manhattan. Asking $539,000. Call (732) 872-6802. 


Out of the office 
but still within reach! 
Please call 


n 

rk 


nano 


Maryann Albano Janice Cimberg Bette Cunningham Marion Dowling Aryn Drake-Lee 

c:646.483.0645 jcimberg@bhsusa.com c: 9173991.7113 mdowiing@bhsus 


H P ft '1 B I 

Marta Maletz Trish Martin Sue Plotz Isabelle Reboh Julie Rhinehart Eileen Richter 




Rental Agents 

El a 

Samara Midler Jennifer Ladr 

d 2 

Miya Signor Molly Robins 


I R el ri r? 

drew VanDusen Jessica Viola Marla Walker 
718.399.4117 718.399.4101 718.399.4116 

oil 


Rosalie Weider Jeffrey Welch Zach Williar 




Please pardon our office appearance 
during the construction. 


718 - 230-5500 


Brown Harris Stevens 


JOBS 


Help Wanted 

Accounts 

Receivable 

Person, f/t, for 
Bensonhurst firm. Exp 
in property mgmt pre- 
ferred but will train. 
Computer literacy a 
must, bilingual a plus. 
Fax resume to: 

(718) 256-1932 


OFFSET 
PRESSMAN F/T 

Midwood, Brooklyn. 
Experienced or no 
experience required. 

Call (718) 434-3643 


NURSING OPEN HOUSES 

■ Home Health RNs 

Monday, November 13th • 2:00pm - 5:00pm 
New Brooklyn location 

447 86th Street, 2nd floor, Brooklyn, NY 11209 

■ Nursing Home RNs & LPNs 
Tuesday, November 14th • 2:00pm - 5:00pm 
Bishop Mugavero Center for Geriatric Care 

155 Dean Street, Brooklyn, New York 11217 

For immediate consideration, please attend an Open House. If 
unable to attend, please apply online at: WWW.SVCmC.org 


© 


Saint Vincent 
Catholic Medical Centers 

Comprehensive caring 


MERCHANDISE 
AND SERVICES 

To advertise please call (718) 834-9350 


DOUGLAS CONDON 

Certified Public Accountant 

• tax planning and preparation 

• accounting, auditing 


71 8 - 788-391 3 a3( 


Computers 


catch 

coidP 9W 

Call tile TECH VET! 

HE MAKES HOUSE CALLS! 
Flat Rate and Hourly Service 
MAC Specialist 

646-932-3744 

Yes, that’s a local calU UFN 


Computers 

COMPUTER SOLUTIONS 

: irewall Protection - Network Installation 

Removal - System and Hardware Upgrades, 
Repair and General Maintenance, On-site 

( 917 ) 415-6807 

www.praxisinfo.biz 

A47/30-06/30-42 




Merchandise Wanted 

in Bob & Judi's Coolectibles 

IP LOOKING TO BUY 

FROM COOL FUNKY RETRO 
TO COUNTRY STUFF 
AND FINE ANTIQUES 
ONE ITEM TO ENTIRE ESTATES 

718-638-5770 

217 - 5th Ave (Union/Pres. Sts.) 


Music Instruction 

5 String Banjo 
Lessons 

BLUEGRASS, ROCK AND FOLK 
FUN, SYSTEMATIC, EFFECTIVE TEACHER 
Performing Player - 
with the band CITI GRASS 
Beginners a Specialty^ 

Call Sandy at (718) 923-5657 


Pets For Sale 

BIRD FOR SALE, Blue and 
gold Macaw, 9 years old, large 
cage included. Asking $1500. 

(718) 986-6459. 


We sell puppies. Shar Pei - 
only one more left. Call (718) 
256-6759. 
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^s»s HOME IMPROVEMENT 


Architects II Bathrooms, Kitchen & Tile 


• violations removed • gjpu John 
• basement & cellar Costelloe 

legalizations • 


29 Years of Quality Service & Experience 

j^ T 1718)855-1237 

Z?l\RCHIT€CTUfl€ 


Bathrooms, Kitchen & Tile 


Fax # (718) 987-3935 



Carpentry Plus 


• Window Installation • Tile Work 

Dependable with references 
Kevin (718) 331 -9251 ^ 

Wood Specialties 


aslo do painting & plastering. 

Call Maggie (347) 385-4728 
www.warsaw-painting.com 


Bathroom, Kitchen & Tile 


Everything for your bath and kitchen 
OC IV Offering interest free financing 

Tile Studio 

Kitchen and bath designers on staff 

i, Onyx, Stainless Steel, Corlan, Silestone, 

336 9th Street 0p ®l 7 AK ^y s di fc!! eek 

(bet. 5th and 6th Aves.) Bklyn, NY Mon ^ ^ 10 . 00am 6:30pm 

(718) 369-6873 Sat: 10am -5pm. Sun 11am -5 pm 



Cleaning Services II Cleaning Services 


M^HurpInj'siMaibsg | ENLIGHTENED 

Cleaning Service, Inc. 



Decks II Demolition 


DECKS 

by Bart 'yy' : 


r • GARDEN • TERRACE 


We build year round 
Plan Ahead 

(718) 284-8053 
800-YES-4-DECK 


Contractors 


Pisgah Builders Inc. 

VIOLATIONS REMOVED 

Carpentry • Sheetrock • Plastering • 
Painting • Ceramic Tiles 

EMMM3 

„„ (718) 567-7496 


Joseph PrestiaT 

General Contracting Heating & Mechanical 


Take care of your He 
before you're left out 

NOW P can save you thousands of 


ae COLD. 


Heating Expel 

(718) 382-7648 • (917) 796-0063 


A Foil Se 


ce Contra 


ting 


cr 


Home Improvement Inc 

Interior Roofing Specialist exterior 

• Bathrooms Jobs are Owner Supervised "Roofing 

«*4“~ r -Siding 

We nave been -windows 

doing a great job 
for over ten years 

Mn9 718-375-8292 

Lie# 1157104 


CWTI 


OBBINS 

TRUCTION 


★ Licensed ★ Bonded ★ Insured 


• Kitchens 

• Baths 

• Custom Carpentry 

• Roof Raises 

• Decks 

• Electrical 


• Painting 

• Sheetrock 

• Wallpaper 

• Faux Finishes 

• Moldings 

• Plumbing 

★ Equipped With All Trades ★ 


(718) 704-9474 H.I.C # 123326566 



Heron Construction 

Painting, Tile Work & Window 
Surfaces 

Call (718) 450-1851 

X: (718) 277-1963 E: Heron80@aol.com 

Fully Insured • Lic#534440 


Yahoo Restoration Corp. 


No Job Too Big or Too Small 
Free Estimates • Please Call Mike 

O: (718) 251-5575 • C: (347) 403-4654 


Ready, Willing & Able 

Home Improvement, Inc. 
“No Job Too Big or Too Small ” 
Kitchens, Baths, Basements, 
Steel Entry Doors, Sheetrock, 
Windows, Painting, Siding, 
Extensions, Roofing & More 

(718) 236-9466 


Timeless Construction 
and Restoration, Inc. 

Continuing two generations of fine 
craftsmanship in the downtown 

Specializing in all phases 

OF INTERIOR RENOVATIONS 
Complete Rehabs • Kitchens 
Baths • Finished Basements 
Painting • Plastering 
All Floors and Tile 
Finish Carpentry 
15th yr with The Brooklyn Papers 
License #HIC1099974 and Insured 

718-979-0913 


, Chris Mullins |§ 

* General Contracting ^ 


EAGLE 


CONTRACTORS 

General 
Renovations 
Interior & Exterior 

Roofing • Waterproofing 
Painting • Plastering 
Carpentry • Sheetrock 
Tile • Stucco • Pointing 
Scaffold • Brick & 
Cement Work 
License # 904813 • Insured 

FREE ESTIMATES 


718-686-1100 


— NAM 

DEMOLITION 

Hassle Free! We Do It All! 
Ne Permit! No Dumpster! 

No Labor Needed! 


FREE ESTIMATES!! dpy 

ww.NMDemoUtion.com 

(718) 351-6273 


lTW>klyn 

papers. < 


Excel Builders 

& Renovators Inc. 


(718) 624 - 5300 

Restoration* Baths • Kitchens 
Brownstone Renovations 

www.excelbuilds.com 


CMO HOME 
IMPROVEMENT 

GENERAL contractor 

• Fin. Basements • Kitchens 

• Bathrooms • Framing 

• Sheetrock • Doors 

• Plastering • Decks 

• Retaining Walls • Painting 

• Hardwood Flooring • Pergo 

• Ceramic Tde • Windows 
All Masonary Work; 

Brick Work & Pointing 
CaU Chris O'toole for all your 
Home Improvement needs. 

(917) 400-6028 

Licensed & Insured 
Free Estimates 


Brownstone Restoration Specialist 

Waterproofing, Roofing, Brick Pointing 
ALL KINDS OF MASONARY WORK 

ALL WORK GUARANTEED 

917-519-4476 

License 917-674-1673 Insured 


Interior renovations 
and reconstructions 

Kitchens, Baths, Closets and Offices. 
Painting, drywall, plumbing, floor- 
mg, tiling, carpentry, and more 

The Total Contractor 

Total reliability 

- prompt, kept scheduling 
Total experience 

- experienced craftsmen 

Total back-up 


Insured, Bonded, License: #1190150 


Total Property Services, Inc. 

917-682-0085 

Dorothy 


RENOVATION 

DESIGN -PRODUCTS- REMODELING 

Residential Remodeling 

Complete Home Interior 
and kitchen remodeling 
License# 1207599 




STONEHENGE 

Construction Group 

• Kitchens ‘Bathrooms • Tiling • Painting 
• Plastering • Sheetrock • Electrical • Basements 
• Wood flooring • Closets • Replacement Windows 

(917) 974-3625 

Lie. # 1200619 Free Estimates insured 


B®BTEK 

ELECTRICAL CORP. 

1 "No Surprise" Protection • 24 hour / 7 day Service 
1 100% Guaranteed • Clean, Courteous Service 


w.BobTekElectrical. 


- 1-888-BOBTEK-2 

2 6 2 8 3 5 2 


We understand how hard it is to find a 
great electrician who values your time. 

• We charge by the job, not by the hour 

• Our trucks are stocked with thousands of parts, 
so 90% of the work is done on the spot. 

of older homes built before 1980 

• Saturday appointments available. 

• Mention thiJad and save $25. 

I Christopher John Call 718-389-9898 
www.ChristJon.com 


Electricians II Electricians 


ALECTRA INC. 

Have an electrical problem? 
No job too big, no job too small! 
Call me. Anthony llliano 
Licensed electrician 

718-522-3893 


Call Nick (718) 331-3210 


p f ,p ELECTRICAL 
tilt CONTRACTORS 

Licensed Electricians 
i§|^= COMMERCIAL 
& RESIDENTIAL 


Hi-Hi 


5% s, 




: amily Owned 8c Operated for over 35 years 

(718)966-4801 A45 


FIREWOOD 

TREE SERVICE 

All Seasoned Hardwood 

- Premium - 
- Ready to Bum - 

(718) 954-4105 


ANY HOUSE 

. EXTERMINATING INC. 



Floor Maintenance 


HXTREME 

Hardwood Floors 

718-972-1984 


D & K 

FLOOR SERVICE 

Parquet & Wood Flooring 

s 


Master Flooring 

Installation S sanding Finishing 
All Kinds of Hardwood Floors 
S2.50/SF 

- ■ ■ - 4.25/SF 


~ . Prepare your Garden 
. '■ ™ for Next Season! 
Garden Service 
Fall Maintenance - Cleanup 
Bulb planting & fertilization 
Brownstone Terraces, Yards, Co-ops 

718-753-9741 


dig 

rdenin£ v -^ 


gardening’ 


479 Atlantic Ave. (bet. 3rd & Nevins) 

(646) 489-5121 

www.gardendig.com 



SURE THING 

HANDYMAN SERVICES 

Painting • Carepntry • Masonry • Plastering Restoration 
Paper Hanging • Ceramic Tile Work • Stone Gardening 
BUILDING MAINTENANCE AVAILABLE 
PROFESSIONAL & RELIABLE • ALL WORK GUARANTEED 

Call Robert 718-249-6928 • rcbobtbest@verizon.net 


Handyman II Locksmiths 


KBM Contracting 

Bathrooms • Carpentry 
Tiling • Decks • Windows 
Flooring • Roofing • Doors 
Painting • Staircases 
Piping • Heating 


Home and Office 
Security by 

All Security 
Locksmiths 


CALL NED 


ofing • Sheetrocl 
e • Carpentry 


allpaper • FREE ESTIMATES 

718-871-1504 


Competitive Handyman 


Office (347) 729-0202 
Cell (646) 220-6368 


| EMERGENCY 


Movers (Licensed) 


A-1 JAYS WAY 
MOVING 

^perienredTRelfable 6 

21 49 E. 72nd St. DOT#321 49 

718-763-1435 _ 


Movers (Licensed) 


MOVING YOUR WAY 


m 


Moving co T33315 584 6th Av 

LICENSED/ INSURED 

718-788-4920 

Free Estimate & Box Delivery 

POSITIVELY LOWEST PRICES! 




TOP HAT MOVERS 


Painting 
$100 per room 

2 coats + free minor plastering 
From $100. Reliable & Clean. 
Quality Fences & Firescapes 

Days: 1 (917) 371-7086 
Eves: 1 (718) 921-2932 


9g§§ 


Master 

Plasterer/Painter 

Old Walls Saved 

Repair, Install, Moldings, Skim Coats 
Excellent References 

718-834-0470 


Toll Free 877-668-3186 
212-321-MOVE 
US DOT #130966 


nsn 

SUNSHINE inc 

NYS Registered 1974 Painter 

718-748-6990 

Int./Ext. « Comm./Resid. 


Guaranteed Lowest Prices 

Bonded • Insured * Lie# 0933304 

www.sunshinepaintingny.com 


Interiors 


Painting • Plastering 
Decorative Surfaces • Paper Hanging 
FREE ESTIMATES/FULLY INSURED 
www.jpinteriors.com 

718.522.3534 



Jennifer Mechanical* 

a Pipins & Heating Company 
Commercial 24/7 EMERGENCY SERVICE Residential 
All Plumbing Repairs & Replacement 

Waferlines & Sewer lines Replaced 8, Repaired 
Wafer Heaters & Boiler Installation Repair & Service 

♦ Clogged Drains <• High Velocity Jetting 
❖ In-Line TV Inspection 

Toll Free: 866 554 3329 Local: 718 769 5400 


ZA V PLUMBING & HEATING LLC 

Residential 

rpes 

(718) 332-8511 


NEIGHBORHOOD 

Sewer & Drain Cleaning 
• CP Plumbing S H 

TUBS • SINKS • MAIN SEWER 
TOILETS • YARD DRAINS 
24/7 • Emergency Service 

745-7727 or 848-5654 


ALL ABOUT 
PLUMBING & HEATING 

* Fully Licensed & Insured * 

* Complete Expert Plumbing, 
Heating & Drain Cleaning * 

* Boilers/Water Heaters 
Repaired & Installed, Leaks 
Fixed, Bathrooms Remodeled * 

* Watermains & Sewers 


* 24/7 Emergency Service * 

(718) 273-1388 


Project Managers 


SEAMUS 


AND ASSOCIATES 

Professional Project 
Managers 


212.431.7175 

www.sghenchy.com 


Roofing 

Residential & Commercial 

Torched or cold applied rubber roof- 
ing membranes, EPDM & hot asphalt 

Riggs Construction 
im (718) 398-6423 W 
— > (917) 578-1414 ™ 


ROOFING 
D.B.L. Systems 

Rubber, Slate, Shingles 
25 Years Hands on Experience 

Call Russ (646) 236-1147 
(718) 312-2387 

Schwamberger 

Contracting 

All Roofing, Rubber, Metal, Skylights. 
Excellent References Available 
License #0831318 

718-646-4540 

ALL WORK GUARANTEED 


BENSON ROOFING HOME IMPROVEMENT CORP. 

13 yrs guaranteed on all roofs 


Mark's Roofing 

All types of roofing 
15 years experience 

(718) 477-6191 
(917) 498-6591 

Ask for Mark 

Insured & Licensed #1156783 


MORE Home Improvement 
Classifieds on inside page 








































